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Each  day  you  are  helping  to  create  the  feeling  or  atmosphere  of  your  home.  As  you 
share  responsibilities  and  fun  with  your  family,  you  will  observe  that  the  one  who  is 
cheerful,  unselfish,  and  kind  helps  to  make  life  at  home  pleasant  for  all.  You  will  recog- 
nize and  learn  to  appreciate  the  contribution  that  others  make  to  your  well-being. 

This  workbook  and  the  textbook,  Y our  Home  and  You , are  planned  to  help  you  grow  in 
the  ability  to  get  along  well  with  others.  With  this  ability  you  may  make  friends  more 
easily  and  find  it  easier  to  succeed  in  whichever  vocation  you  choose. 

You  have  learned  from  your  textbooks  that  eating  the  right  foods  in  the  correct  amounts 
helps  to  make  you  attractive  and  healthy.  In  this  workbook,  emphasis  is  placed  on  the 
relation  of  the  foods  that  you  eat  to  the  way  you  look  and  feel. 

A well-groomed  appearance  increases  your  self-confidence.  In  this  book  you  are  helped 
to  analyze  your  needs.  Suggestions  are  provided  for  selecting  and  making  clothes  that  are 
becoming  and  suitable  to  the  occasions. 

With  the  knowledge  of  how  children  behave,  you  gain  understanding  of  younger  family 
members.  The  safety  reminders  and  other  child  care  suggestions  are  given  to  help  you 
understand  and  appreciate  more  fully  your  responsibilities  as  a baby  sitter. 

In  this  book  you  will  need  to  write  plans  for  work  and  answers  to  questions.  Thinking 
and  writing  will  help  you  to  remember  facts  and  procedures,  but  writing  answers  is  not 
enough.  You  need  to  put  into  practice  what  you  have  learned. 
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TEEN-AGER 
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Chapter  1 


YOU  AND  YOUR  FRIENDS 

Reference:  Textbook,  pages  4-13 

I.  Others  Help  You.  To  grow  and  perform  well,  your  body  requires  regular  amounts  of  the  proper 
foods  and  sufficient  rest.  In  addition  to  these  physical  necessities,  other  needs  are  influencing  your 
daily  life.  List  three  other  common  needs. 


1. 


2. 


3. 


II.  Why  You  Are  You.  Complete  these  statements:  Some  characteristics  you 

from  your  parents.  You  have  other  traits  by  living  with  people.  Your  daily 

choices  also  help  to  determine  what  you  are. 

III.  Growing  Up.  Jane  feels  that  her  parents  still  consider  her  a small  child.  She  resents  this  treat- 
ment. Jane  needs  to  overcome  her  childish  actions  as  indicated  in  the  following  account. 

Jane  promised  to  come  directly  home  from  school  on  Tuesdays  and  Fridays  to  take  care  of  her 
baby  brother  Timmy.  Her  mother  would  then  have  time  for  grocery  shopping,  banking,  and  other 
errands.  Several  times  this  month  Jane  has  been  more  than  an  hour  late  because  she  stopped  to 
visit  friends  or  to  shop  for  records  on  her  way  home. 

One  night  Jane  had  a tantrum  when  her  mother  announced  that  her  grandmother’s  sudden  ill- 
ness would  require  a change  in  their  plans.  The  family  would  have  to  give  up  a weekend  trip. 

Suggest  improvements  that  Jane  should  make: 
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IV.  Getting  Along  with  Others.  Those  who  are  leading  happy,  satisfying  lives  at  home,  at  school, 
and  on  the  job  have  learned  the  value  of  getting  along  well  with  people.  They  have  developed 
basic  good  personality  traits.  Rate  yourself  on  ten  such  traits  by  this  scale:  l=good;  2=fair; 
3= poor.  Score  yourself  again  at  the  completion  of  your  study. 

SCORE  CARD 

NOW  END  OF  STUDY 

1.  Cheerfulness 

2.  Dependability 

3.  Even  temper 

4.  Flexibility  — willingness  to  see  another’s  side 

5.  Friendliness  real  interest  in  and  genuine  liking  for  people 

6.  Good  listener 

7.  Humility  — modest  confidence 

8.  Kindliness  — see  good  in  others,  overlook  faults 

9.  Sense  of  humor 

10.  Sincerity 

(y0)  Check  items  which  you  need  to  try  to  improve. 

V.  Making  New  Friends.  Discuss  how  you  can  welcome  a new  student  to  your  school,  help  the 
student  in  getting  used  to  new  routines,  and  in  making  new  friends.  Suggest  some  aids  for  new 
students  which  your  Student  Council  and  school  clubs  might  provide. 


VI.  Proofs  of  Friendship.  List  six  thoughtful  acts  which  let  your  friends  know  that  you  are 
interested  in  them  and  are  thinking  of  them. 

1 . 

2 

3  | 

4  

5  

6  .... 
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VII.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

ancestor 


characteristic 
confidence  .... 


emotions  

heredity 

responsibility 

self-centered 
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Chapter  2 

YOUR  FAMILY  AND  YOU 

Reference:  Textbook,  pages  14-24 

I.  Families  Differ.  You  may  have  noticed  how  the  family  life  of  your  friends  differs  in  some  ways 
from  that  of  your  family.  Consider  which  of  the  family  customs  listed  are  important;  which  are 
trivial;  which  ones  you’d  like  to  follow  in  a home  of  your  own.  Cross  out  the  phrases  in  parentheses 
that  differ  from  your  ways.  If  no  phrase  describes  your  family,  write  in  the  custom  you  follow. 

1.  Allowances  ( increase  tenth  age  of  child;  not  given ; based  on  work  done). 

2.  Birthdays  ( celebrated  with  cake  and  gifts;  seldom  or  never  celebrated ) . 

3.  Food  ( prefer  certain  nationality  dishes ; prefer  to  try  all  kinds;  prefer  family  favorites). 

4.  Friends  (of  all  family  members  welcome;  of  children  seldom  or  never  welcome). 

5.  Grace  ( always ; sometimes;  never)  said  at  meals. 

6.  Holidays  ( given  over  to  family  parties ; celebrated  as  each  member  desires). 

7.  Household  finances  ( father  pays  bills;  mother  pays  bills;  parents  share  responsibility;  decisions 
made  in  family  council). 

8.  Letters  ( considered  private  property ; opened  by  parents;  sometimes  shared). 

9.  Mother  works  outside  the  home  ( full-time ; part-time;  never). 

10.  Recreation  ( each  does  as  he  wishes ; shared  by  the  family  on  some  occasions ; always  a family 
affair). 

11.  Schedule  of  household  (very  definite  hours ; irregular;  flexible  to  suit  occasions). 

12.  Work  at  home  (children  take  turns ; each  has  a certain  job;  no  work  is  done  by  children). 
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II.  Is  Your  Life  at  Home  Happy?  Every  person  in  the  home  shares  the  responsibility  of  making 
life  in  the  family  pleasant  for  every  other  member.  Place  an  “H”  in  the  blank  before  each  phrase 
which  contributes  to  a happy  home  life;  place  a “U”  if  the  phrase  describes  a cause  for  discord  or 
unhappiness. 

Arguing  about  work 

Constant  teasing 

Courtesy  and  thoughtfulness  among  family  members 

Doing  one’s  share  of  work  willingly 

Quarreling;  making  angry,  unkind  remarks 

Respecting  privacy  and  personal  property 

Sharing  extra  jobs  in  an  emergency 

Selfishness  in  use  of  TV  or  radio 

Shirking  responsibility 

Working,  playing,  and  praying  together 

III.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

appreciation  

compromise  . 

courtesy . 

family  council 

mature  

privacy  

respect 


IV.  Family  Problem.  Sometimes  we  are  too  close  to  our  own  problems  to  face  them  and  to  see 
how  to  solve  them.  Often  it  helps  to  see  all  sides  of  a question  and  receive  advice  from  others.  On 
a separate  piece  of  paper  print  a personal  or  family  problem  which  is  troubling  you.  Place  the  un- 
signed, folded  papers  on  a tray;  each  student  draw  one.  Write  suggestions  for  solving  the  problem 
on  that  paper.  Read  the  problem  and  solution  to  class;  discuss  the  suggestions. 
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Chapter  3 

MANNERS  THAT  PLEASE 

Reference:  Textbook,  pages  25-38 

I.  Manners  Based  on  Courtesy  and  Respect.  Wherever  you  are,  your  manners  are  showing.  They 
advertise  you.  Are  you  proud  of  the  advertisement?  Write  in  courtesies  to  observe: 

A.  At  school 

1.  Assembly  a 

b.  . 

2.  Classroom  a.  ... . 

b.  .... 

3.  Halls  a 

b 

4.  Library  a 

b 

5.  Lunchroom  a _ 


b. 

c. 

6.  Social  a. 

Events  b. 

c. 

7.  Sports  a. 

Events  b. 


c. 

B.  In  public 

1.  Buses  a. 

b. 

2.  Church  a. 

b. 

3.  Movies  a. 

b. 
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II.  Dating  Courtesies.  Cross  out  the  incorrect  word  or  words  in  the  following  statements. 

1.  If  there  is  no  usher  at  the  movie,  the  (boy,  girl ) leads  the  way  down  the  aisle. 

2.  The  (boy,  girl ) indicates  how  far  forward  they  will  sit  at  a movie  or  play. 

3.  The  ( girl,  boy)  walks  next  to  the  curb  when  walking  on  the  sidewalk. 

4.  The  ( girl,  boy ) gives  the  order  for  food  to  the  waiter. 

5.  It  is  the  custom  for  (men,  women)  and  (girls,  boys)  to  shake  hands  when  introduced. 

6.  When  entering  a bus,  the  (girl,  boy)  steps  on  first. 

7.  When  leaving  a bus,  the  (girl,  boy)  gets  off  first. 

8.  The  one  who  (calls,  answers)  should  end  a telephone  conversation. 

III.  Telephone  Manners.  Write  three  friendly  yet  businesslike  answers  to  use  when  the  telephone 
rings  at  your  home. 

1 - - 

2 

3 

Why  should  telephone  conversations  be  kept  to  a reasonable  length?  


IV.  A Thoughtless  Guest.  Sue  stayed  overnight  at  Anne  Davis’  home.  She  liked  Anne’s  new  rec- 
ords so  much  that  she  played  them  over  and  over  until  nearly  twelve  o’clock.  While  they  were 
getting  ready  for  bed,  Sue  decided  to  shampoo  her  hair.  For  this  she  needed  an  extra  towel  and 
some  of  Anne’s  pins  and  curlers.  As  Sue  was  leaving  next  day,  she  told  Mrs.  Davis  how  wonderful 
it  was  to  have  a vacation  from  dishwashing  and  bedmaking!  While  cleaning,  Anne  found  Sue’s 
book  and  a pair  of  her  shoes  behind  the  record  player.  The  Davises  are  wondering  if  the  pack- 
age they  sent  was  lost  in  the  mail,  for  they  have  had  no  reply  concerning  the  belongings  that  they 
mailed  to  Sue. 

Suggest  ways  to  correct  Sue’s  thoughtless,  careless  actions. 
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V.  Table  Manners  Are  Important.  Daily  practice  of  good  table  manners  is  good  insurance  against 
possible  discomfort  and  embarrassment  before  friends  or  strangers.  Describe  the  correct  thing  to 
do  for  each  example  of  poor  table  manners. 

1.  John  sat  down  at  the  dinner  table  and  drank  half  a glass  of  tomato  juice  before  he  discovered 
that  the  others  at  the  table  were  waiting  to  say  grace. 


2.  Don  gulped  his  soup  noisily  — putting  the  entire  bowl  of  the  spoon  into  his  mouth  with 
each  spoonful. 


3.  Holding  the  meat  with  the  fork  handle  upright,  Mary  sawed  away  with  her  knife  until  her 
portion  of  meat  was  in  small  strips. 


4.  Joe  reached  across  the  table  to  spear  a piece  of  bread  from  the  serving  plate  with  his  fork. 
Then  he  buttered  the  entire  slice. 


5.  Donna  kept  fussing  with  her  unused  silver,  said  not  a word  to  anyone,  and  did  not  look  up 
from  her  plate  throughout  the  meal. 


6.  At  the  end  of  the  main  course,  Sandra  placed  her  knife  and  fork  on  the  tablecloth  or  rested 
the  blade  of  her  knife  on  the  edge  of  the  plate  with  the  handle  on  the  cloth. 


7.  With  his  mouth  full  of  food,  Tom  began  to  explain  how  the  team  made  the  winning  touch- 
down. 


Unit  I 


VI.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each,  as 
it  applies  to  the  topics  in  the  chapter. 

a la  carte  - 

“ bread  and  butter  ’ letter 


custom  

escort  

finger  foods 

R.s.v.p 

table  d’hote 
usher  
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Chapter  4 

TIME  FOR  EVERYTHING 

Reference:  Textbook , pages  39-53 

I.  Your  Free  Time.  Everyone  needs  some  time  for  fun.  How  do  you  spend  your  leisure  time? 
Too  many  persons  merely  idle  away  their  free  hours  without  a plan  and  are  not  aware  that  they  are 
wasting  precious  time. 

In  checking  your  time  record  ( Textbook,  page  47 ) what  was  your  total  leisure  time  for  one  day? 

How  much  free  time  have  you  had  in  the  past  week? What  was  your 

weekly  time  spent  in  reading?  Check  (u*)  kinds  of  reading  done. 

MAGAZINES  AND  PAPERS  BOOKS 


. Current  Events 

Comics 

Fiction 

. Family  and  Home 

Movie 

Non-Fiction 

..  Fashion 

Science 

weekly  time  for:  clubs 

....  hobbies 

...  sports 

....  TV 

....  homework 

II.  Tips  for  Saving  Time  and  Money.  List  some  short  cuts  that  you  have  used  or  heard  about  to 
speed  up  studying,  grooming,  and  household  tasks. 

A.  Study  Helps 

1.  example:  On  3x5  cards  write  spelling  words,  scientific  terms,  and  other  facts.  Review 
while  on  bus,  waiting  for  friends,  in  other  spare  time. 

2 .'... 


3. 


4.  ... 

B.  Grooming  Aids 

1.  example:  Press  skirts  while  doing  the  weekly  ironing. 

2 

3 


4. 


C.  Housekeeping  Hints 


1.  example:  Use  two  dust  cloths  or  mitts  especially  when  dusting  books  and  figurines. 

2.  ...L 

3  - 

4  I — 


III.  Education.  List  reasons  for  continuing  your  education  through  high  school  and  beyond  when 
it  is  possible. 


1. 


2. 

3. 


IV.  Choosing  a Career.  List  vocations  and  part-time  work  in  which  training  in  home  economics  is 
an  advantage  or  a necessity. 

VOCATIONS  PART-TIME  WORK 


V.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as  it 
applies  to  the  topics  in  the  chapter. 

apprenticeship  

dietitian  


initiative  

novice  

working  permit 
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Chapter  5 

PLANNING  MAKES  A GOOD  START 

Reference:  Textbook , pages  56-66 

I.  Why  Are  You  Studying  About  Foods?  One  reason  may  be  to  know  which  foods  will  help  you 
to  look  your  best.  Give  other  good  reasons  for  learning  about  foods  and  food  values. 


II.  Foods  and  Nutrients.  There  is  a difference  in  the  meaning  of  the  words  food  and  nutrient. 
Do  you  know  the  difference?  If  you  do  not  already  know  the  names  of  nutrients,  you  should  learn 
them.  On  the  following  list,  check  (v0)  the  nutrients. 


EGGS 

CARBOHYDRATES  

LETTUCE  ... 

MILK 

BUTTER  

MINERALS  ... 

FATS  

PROTEINS  

SUGAR 

MEAT  

VITAMINS  

BEANS 

FLOUR  

POTATOES  

WATER 

How  are  nutrients  and  foods  related? 


III.  Food  May  Make  a Difference.  Does  your  appearance  indicate  that  you  eat  wisely?  Do  you 
feel  well  and  energetic?  If  possible,  use  a full  length  mirror  to  check  your  appearance.  Record  your 
observations  on  the  chart  below.  Check  your  appearance  again  at  the  close  of  the  term. 


APPEARANCE  AND  FEELING 

Expression  of  face  — alert  . . . . 

Eyes  — bright 

Hair  — glossy 

Posture  — erect 

Skin  — clear,  smooth 

Teeth  — sound 

Feelings  — energetic 


Present  Time 

Close  of  Term 

Good 

Fair 

Poor 

Good 

Fair 

Poor 
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IV.  Kitchen  Work  Centers.  On  each  numbered  line,  record  the  name  of  one  of  the  three  main 
kitchen  work  centers.  Then  beside  each,  list  the  equipment  which  forms  an  important  part  of  the 
work  center. 

1 ... 

2 

3 I 


V.  A Basic  Step  — Measuring.  Which  of  these  utensils  would  you  use  to  measure  the  following 
ingredients?  Use  letters  to  answer.  More  than  one  utensil  may  be  needed  in  some  cases. 


F 

VI.  Hot  or  Cold  Water?  Place  the  letter  “H”  or  “C”  after  each  of  the  following  to  indicate  whether 
hot  or  cold  water  should  be  used  in  soaking  dishes  which  have  contained: 


1 c.  flour 
1 c.  milk 
/4  c.  cocoa 
Js  c.  sugar 
Yz  c.  flour 
4 t.  flour 


Sponge  cake  batter 

Apple  sauce 

Muffin  batter 


Eggs 

Milk 

Cooked  cereal 


Fudge 

Gravy  

White  sauce 
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VII.  How  Would  You  Do  It?  Briefly  write  in  more  efficient  ways  for  these  cleaning  methods  for 
the  following: 

1.  Remove  food  stains  from  the  refrigerator  once  a month — 


2.  Clean  sink  with  coarse  scouring  powder. 


3.  Apply  soap,  detergent,  or  scouring  powder  to  sink  while  faucet  is  open. 


4.  Put  frying  pan  covered  with  grease  into  dish  water. 


5.  Wash  broiler  pan  while  hot. 


VIII.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each 
as  it  applies  to  the  topics  in  the  chapter. 

calcium  H 


carbohydrates 


minerals  . 

niacin 

protein  ... 
riboflavin 
thiamine 
vitamins 
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Chapter  6 

CITRUS  AND  OTHER  FRUITS 

Reference:  Textbook,  pages  68-82 

I.  How  Related?  Citrus  fruits,  tomatoes,  and  cabbage  neither  look  nor  taste  alike.  Which  impor- 
tant nutrient  do  they  all  contain? — — 

How  often  do  you  need  foods  containing  this  nutrient?  

Why?  ||K — - 

II.  Shopping  for  Citrus  Fruits. 

A.  At  market,  Laura  selected  oranges  that  were  small,  smooth  skinned,  and  heavy  for  their  size. 
How  did  she  probably  plan  to  use  the  fruit?  


B.  In  selecting  citrus  fruit  at  a food  store,  which  four  points  would  you  notice? 

1 ... 2 

3 4 ..... 


III.  Citrus  Juices. 

A.  Which  is  cheapest  — orange  juice  pressed  from  oranges  at  home,  canned  juice,  or  concen- 
trated quick-frozen  orange  juice?  Compare  the  cost  of  lemon  juice  pressed  from  lemons  at  home 
with  canned  lemon  juice  and  quick-frozen  lemon  juice. 


Compute  cost  of  1 cup  orange  juice: 

Whole  small  oranges,  cost  @ dozen 

Number  oranges  for  1 cup  juice  

Cost,  1 cup  juice  

Canned  orange  juice,  cost  @ can  

Cups  in  can 
Cost  of  1 cup  juice 


Compute  cost  of  M cup  lemon  juice: 

Whole  lemons,  cost  @ dozen  

Number  lemons  for  % cup  juice 

Cost,  M cup  (4T. ) juice  ... 

Canned  lemon  juice,  cost  @ can  

Measure  in  tablespoons  

Cost  of  /4  cup  juice  
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Quick-frozen  juice,  cost  @ can 
Cups  of  diluted  juice 
Cost  of  /4  cup  juice 


Quick-frozen  juice,  cost  @ can  

Cups  of  diluted  juice  

Cost  of  1 cup  juice  

What  factors  are  not  included  in  this  problem? 


IV.  Why  You  Need  Citrus  and  Other  Fruits.  In  the  following  list  of  nutrients,  check  those  for 


which  fruits 

are  especially  valued. 

1. 

Protein  

3.  Carbohydrates  

6.  Vitamins  A 

2. 

Fats  

4.  Minerals  

C 

5.  Water  

D 

B Vitamins 


How  many  servings  of  fruits  are  advised  for  each  day?  

What  kind  of  fruit  is  advised  for  one  of  these  servings?  

V.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as  it 
applies  to  the  topics  in  the  chapter. 

aroma  : 

ascorbic  acid 

cellulose  

citrus  

enzyme  

fungus  

roughage  

tissues  
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Chapter  7 

BREAKFASTS;  BREADS,  CEREALS 

Reference:  Textbook,  pages  84-100 

I.  Scoring  Your  Breakfast  Eating.  For  a period  of  one  month,  your  teacher  will  conduct  a weekly 
breakfast  check  without  announcing  it  beforehand.  If  you  have  eaten  breakfast  on  that  day,  give 
yourself  10  points  on  the  chart  below.  Record  a —10  if  you  have  not  eaten  breakfast.  Record  your 
total  for  the  month. 

1 2 3 4 5.. TOTAL 

Give  three  reasons  why  eating  breakfast  is  important. 

1 


2  m . . ... 

3  : 

II.  Breakfast  Pattern.  What  foods  are  lacking  or  unsuitable  in  the  following  menus  for  a high 
school  student?  List  the  food  or  foods  which  should  be  removed  or  added  to  each  menu. 


MENU  A 

Remove: 

Add: 

Toast 

Coffee 

MENU  B 

Remove: 

Add: 

Fruit 

Cake 

Milk 

MENU  C 

Remove: 

Add: 

Potato  chips 

Rolls 

Coffee 

MENU  D 

Remove: 

Add: 

Fruit 

Cereal 

Coke 
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III.  A Thrifty  Buy. 


A.  An  average  serving  of  breakfast  cereal  is  one  ounce  of  dry  cereal.  On  each  package  of  cereal, 
the  weight  of  its  contents  is  given.  If  you  know  the  price  of  each  package,  it  is  easy  to  find  the  cost 
of  one  ounce  of  the  cereal.  Compute  the  cost  of  one  ounce  of  several  kinds  of  breakast  cereals. 


BRAND  OF  CEREAL 

COST  PER 
PACKAGE 

WEIGHT  OF 
PACKAGE 

COST  OF 
I OUNCE 

Total  Cost 


Average  Cost  of  1 ounce  of  these  cereals 


B.  A 1-pound  package  of  dry  non-fat  milk  measures  about  4 cups.  One-half  cup  of  dry  milk  may 
be  added  to  enough  cereal  to  make  4 servings  — that  is,  Is  cup  per  serving.  Compute  the  cost  of 
non-fat  dry  milk  in  one  serving  of  breakfast  cereal  as  follows: 


Cost  and  weight  of  1 box  or  bottle  non-fat  dry  milk 
Cost  of  one  ounce  non-fat  dry  milk  


Number  of  ounces  in  Vs  cup  non-fat  dry  milk 


Cost  of  one  serving  of  non-fat  dry  milk 


Total  cost  of  1 serving  breakfast  cereal  to  which  non-fat  dry  milk  is  added 

A combination  of  milk  with  a breakfast  cereal  gives  nourishment  for  little  cost.  Serving  cereal  with 
whole  fresh  or  evaporated  milk  further  increases  the  food  value.  Also,  cooking  cereal  with  milk  adds 
nourishment. 
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IV.  Making  Breakfast  Cereals  Appetizing. 

1.  What  ingredients  in  cereals  need  thorough  cooking  to  make  a cereal  taste  well?  a 

b.  

2.  What  is  done  at  the  factory  to  make  quick-cooking  cereals  require  little  cooking  at  home? 


3.  Besides  increasing  the  food  value,  what  improvement  is  made  by  cooking  a cereal  with  milk 

(fresh  or  dry)?  

4.  Which  group  of  foods  blends  well  in  flavor  with  breakfast  cereals?  

Name  three  foods  of  this  group  that  you  think  would  taste  especially  well  with  cereals. 

a b 

c 

5.  What  breakfast  cereal  would  you  select  for  your  family,  and  how  would  you  garnish  it  and 

serve  it?  


V.  The  Value  of  Learning  Fundamental  Procedures.  In  using  a commercial  mix,  directions  must 
be  followed  for  good  results.  On  a boxed  muffin  mix,  directions  say  to  add: 

1 egg,  2 T.  shortening,  1M  c.  water 

Name  at  least  three  things  that  you  have  learned  from  your  study  of  textbook  Chapters  5,  6,  and  7, 
and  from  your  work  in  the  school  kitchen  that  would  help  you  to  make  good  muffins  from  a boxed 
muffin  mix. 

1 


2. 

3. 
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VI.  An  Important  Step  in  Muffin  Mixing.  Here  are  photographs  of  well-made  and  poorly  made 
muffins. 


1.  In  addition  to  measuring  accurately,  what  is  a very  important  step  in  making  muffins? 

2.  What  was  the  cause  of  the  poorly  made  muffins?  

3.  How  can  you  tell  when  a muffin  batter  is  stirred  enough?  


VII.  Leavening  Muffin  Batter  and  Yeast  Dough. 

1.  Which  ingredient  in  muffins  is  a leavening  agent?  

2.  What  is  formed  from  this  ingredient  which  leavens  muffins?  

3.  What  leavening  agent  is  used  in  making  yeast  bread?  

4.  What  must  take  place  in  this  leavening  agent  to  leaven  the  dough? 

5.  What  is  formed  from  the  leavening  agent  used  in  bread  dough?  ... 

6.  Why  may  bread  dough  fail  to  rise? 
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VIII.  Why  Whole-grain,  Enriched  or  Restored  Breads  and  Cereals  Are  Essential  Foods. 

1.  What  nutrients  do  these  foods  contain? 


2.  What  do  these  nutrients  do  in  the  body? 


3.  How  many  servings  of  whole-grain,  enriched  or  restored  breads  and  cereals  do  you  need  each 

day?  

IX.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

cavity  

enrich  

kneading  

lukewarm  . 

menu  1 . 


porous 


shortening  ... 

staple  

X.  Class  Activity.  You  may  be  a “breakfast  skipper”  occasionally  or  most  of  the  time.  On  an  un- 
signed piece  of  paper,  write  your  reasons  for  not  eating  breakfast.  Have  the  papers  folded  and 
collected.  Choose  one,  read  and  discuss  the  reasons. 


Unit  II 


23 


XI.  Home  Activity.  Here  are  two  special  ways  to  shape  yeast  rolls.  Refer  to  page  99  in  the  text- 
book for  the  recipe  for  the  roll  dough. 


butterhorns  (also  known  as  Crescents)  — Divide  dough  in  2 parts.  Roll  out  each  in  a large  circle 
about  M inch  thick.  Cut  into  quarters,  then  each  quarter  into  four  pieces  as  illustrated.  Roll  each 
piece,  beginning  at  the  wider  end. 


fantans  — Divide  dough  into  2 parts.  Roll  out  each  half  in  a rectangle  about  12  inches  long. 
Spread  each  rectangle  with  1 tablespoon  creamed  shortening  — butter  or  fortified  margarine.  Cut 
into  strips  1/2  inches  wide,  12  inches  long.  Pile  5 or  6 strips  evenly  one  on  top  of  the  other.  Cut 
into  1-inch  pieces.  Place  cut-side  down  in  greased  muffin  pans  not  over  2/2  inch  diameter  at  top  of 
each  muffin  cup. 


24 


Workbook  for  Your  Home  and  You 


NAME. 


DATE. 


CLASS. 


Chapter  8 

LUNCHEONS;  MILK,  CHEESE,  ICE  CREAM 


Reference:  Textbook , pages  103-120 


I.  A Lunch  to  Carry  to  School.  The  food  supplies  in  Ann’s  home  differ  from  those  in  Ted’s.  From 
the  food  on  hand,  each  must  pack  a lunch  to  carry  to  school.  Plan  suggested  menus. 


ANN  S 

TED  s 

Banana 

Apple 

Bread 

Carrots 

( enriched ) 

BOX  LUNCH  PATTERN  MENU  FOR  ANN  MENU  FOR  TED 

Hot  food  Cocoa  (bought 

at  school)  

Main  dish  i 


Cheese 

Com  bread 

( American ) 

Eggs 

Egg 

Lettuce 

Milk  (non- 

fat dry ) 

Nuts 

Tomato 

Tomato  soup 

( fresh ) 

( canned ) 

Vegetables 


Desserts 


Butter  Margarine 

Which  food  groups  have  you  included  in  Ann’s  lunch? 


Which,  in  Ted’s  lunch?  

II.  Name  the  Kind  of  Milk. 

1.  Milk  containing  little  or  no  vitamin  A 

2.  Milk  with  fat  distributed  throughout  

3.  Canned  liquid  milk,  unsweetened 

4.  Whole  milk  with  additional  vitamin  

5.  Sweetened  canned  milk  

6.  Milk  from  which  harmful  bacteria  are  destroyed 

7.  Milk  powder  containing  milk  fat  

8.  Whole  milk  to  which  chocolate  sirup  is  added  ... 
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III.  How  Much  Milk  Do  You  Drink  or  “Eat”?  Add  up  the  amount  of  milk  that  you  really  use  on 
an  average  day  and  record  it  in  the  right-hand  column.  Count  not  only  the  milk  you  drink  but  also 
the  milk  added  to  or  cooked  with  other  foods.  Also  count  cheese  which  is  made  from  milk. 


MILK  OR  FOOD 

APPROXIMATE  AMOUNT  OF 

CONTAINING  MILK 

MILK  IN  ONE  SERVING  YOUR  RECORD 

Beverage,  large  glass 

lc.  

Bread  or  cereal  pudding 

Vs  c.  to  % c.  

Cereal  cooked  in  milk,  milk  toast 

/2  c.  each  

Cheddar- type  cheese,  1-inch  cube* 

% c.  

Cocoa  made  with  milk 

% c.  

Cottage  cheese,  Me.* 

/3  C.  

Cream  soup 

& c.  

Creamed  eggs,  creamed  vegetable 

/4  c.  each  

Custard 

/2  c.  

French  toast 

% c.  

Ice  cream,  % c.* 

/3  C.  

Milk,  poured  over  cereal 

/2  C.  

Rennet  custard,  blanc  mange 
Other  milk  foods 

/2  c.  each  

TOTAL  CUPFULS  

How  many  cupfuls  (J2  pint  each)  should  you  drink  each  day?  

‘’Amount  of  milk  replacement  figured  according  to  calcium  content.  Adapted  from  Food  for  Fit- 
ness, Leaflet  424,  U.  S.  Department  of  Agriculture. 
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IV.  Making  Sauces  Smooth. 

1.  If  flour  or  cornstarch  is  used  to  thicken  a sauce,  with  one  of  which  three  materials  should  you 
mix  it  before  adding  milk  or  other  liquid? 

a b.. c 

2.  In  making  lemon  sauce  to  accompany  a dessert,  which  one  of  the  above  materials  would  you 

use?  §j . 

3.  For  white  sauce,  which  ingredient? 

V.  Custard,  A Basic  Recipe.  Understanding  just  how  to  make  custard  correctly  will  help  you  in 
preparing  many  foods  which  are  variations  or  adaptations  of  a plain  custard. 

1.  Ingredients  of  Plain  Custard:  a b 

c — — d e 

2.  Method  of  Mixing,  a.  What  is  the  advantage  of  heating  milk?  


b.  Purpose  of  beating  eggs  for  custard.  Check  (^). 

( 1 ) Merely  to  mix  yolk  and  white (2)  To  fold  air  into  egg 

c.  Name  ingredients  mixed  with  egg ..... 

3.  Name  two  methods  of  cooking. 

a.  

b 

c.  Water  in  bath  surrounding  cup  or  other  container.  Check  (^). 

( 1 ) Simmering (2)  Boiling  vigorously 

4.  Sufficient  cooking.  Identify  the  type  of  custard  to  which  the  test  applies. 

a.  Inserted  knife  comes  out  clean 

b.  Coating  formed  on  spoon  used  in  stirring 

5.  After  cooking.  Check  (^). 

a.  Leave  in  water  bath b.  Remove  at  once  from  water  bath 
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VI.  Count  Cream  Cost.  Ice  cream  may  contain  cream.  Whipping  cream,  coffee  cream,  or  evapo- 
rated milk  may  be  used  in  making  ice  cream  in  a mechanical  refrigerator  or  in  a freezer.  Compute 
the  cost  of  1 cup  of  each  and  record. 

Whipping  cream  Evaporated  milk 

Coffee  cream  (%  tall  can)  ------ - 

These  (materials)  differ,  of  course,  in  fat  content  and  in  flavor. 


VII.  Ice  Cream  Frozen  in  Refrigerator.  Well-made  ice  cream  is  smooth  — having  no  large  ice 
crystals.  To  prevent  the  formation  of  large  ice  crystals  and  to  make  the  mixture  smooth  and  uni- 
form, write  instructions  after  each  of  the  headings: 

Ingredients  helpful  in  preventing  formation  of  large  crystals  


Regulation  of  refrigerator  temperature  - 

Procedure  during  freezing  - - 

VIII.  Milk  and  Related  Foods  Are  Essential. 

1.  For  which  three  nutrients  are  milk  and  related  foods  excellent  sources? 

a b c 

2.  How  does  the  quantity  of  milk  you  use,  page  26,  compare  with  the  amount  that  you  should 

have  daily?  . 

3.  To  get  about  the  same  amount  of  calcium,  how  much  ice  cream  must  be  substituted  for  1 cup 

whole  milk?  

IX.  Words  to  Remember.  The  following  terms  or  words  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

coagulate  

fortified  

pasteurize  

phosphorus  

whey  

X.  Rabbit  or  Rarebit?  Some  recipes  for  a cheese  sauce  poured  over  toast  or  crackers  are  named 
Welsh  Rabbit;  others  Welsh  Rarebit.  Which  is  correct?  You  will  find  that  the  answer  is  based  on 
an  amusing  anecdote.  Write  the  answer  on  a separate  piece  of  paper. 
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Chapter  9 

YELLOW,  GREEN,  AND  OTHER  VEGETABLES 

Reference:  Textbook,  pages  123-142 

I.  What  Yellow  and  Green  Vegetables  Do  You  Eat?  Fill  in  the  following  outlines. 

Vegetables  I eat: 

OFTEN  OCCASIONALLY  NEVER 


Check  (i^)  the  green  vegetables.  Double  check  the  yellow  ones.  Checks  appearing  in  the 

“Occasionally”  and  “Never”  columns  show  yellow  and  green  vegetables  that  would  be  well  for  you 
to  eat  more  often. 


II.  Thrifty  Vegetable  Buying.  In  the  proper  space,  write  letter  of  condition  which  best  describes 
the  defect  of  the  vegetables. 


1.  Asparagus  with  colorless  stalks 

2.  Broccoli  with  spreading  heads  and  opened  buds 

3.  Green  beans  with  bulging  pods 

4.  Peas  in  flat  green  pods 

5.  Peas  in  yellowish-green  pods 

6.  Sweet  potatoes  with  decayed  tips 


a.  bleached 

b.  overripe 

c.  underripe 

d.  wasteful  of  food 
and  time  to  pare 

e.  wilted  or  aged 


7.  Tomatoes  with  grooved  skins 

8.  Yellow  com  with  green  silk 
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III.  Vegetable  Pointers. 


1.  What  does  the  color  of  dandelion  greens,  spinach,  sweet  potatoes,  winter  squash,  and  carrots 
tell  you  about  their  composition? 


2.  Name  an  approved  way  of  keeping  green  vegetables  as  green  as  possible  during  cooking. 


3.  Why  is  it  possible  to  cook  most  green  leafy  vegetables  over  direct  heat  without  adding  water 
to  the  saucepan?  - 


IV.  Common  Mistakes  in  Cooking  Vegetables.  List  mistakes  that  are  commonly  made  in  cooking 
vegetables.  Briefly  explain  why  the  procedures  are  wrong. 

MISTAKES  EXPLANATIONS 


1. 

2. 

3. 

4. 


V.  Saving  Nutrients  in  Vegetables.  Check  (^)  the  recommended  cooking  procedures  used  to 
prevent  loss  of  nutrients.  Mark  with  an  X the  less  desirable  practices. 

Pare  Bake  with  skin  on  


Leave  skin  on 

Let  stand  in  water 
before  cooking 

Start  to  cook  in 
cold  water 


Steam 

Cook  in  much  water 

Cook  in  little  water 

Cook  until  tender  but 
somewhat  crisp 


Add  baking  soda  to 
cooking  water 


Let  stand  in  water  after  cooking 
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VI.  Making  Use  of  Cooking  Water.  The  cooking  water  from  which  vegetables  may  be  used  as: 
Appetizers  - 


Sauces  

Other  foods 


VII.  Salad  Care  and  Dressing.  Correct  the  wrong  procedures. 

WRONG  RIGHT 

Cleaning  and  storing  salad  greens. 

Wash;  cover  with  water.  Let  stand  in 

water  until  used.  - 


Dressing.  Add  salad  dressing 
one  half  hour  before  serving. 


Serving.  Pour  off  water.  Place 
in  serving  dishes. 


VIII.  Saving  Nutrients  in  Canned  Vegetables.  Why  should  the  liquid  surrounding  such  canned 
vegetables  as  peas,  and  snap  or  lima  beans  not  be  discarded?  


Invariably  a can  of  those  vegetables  contains  too  much  liquid  in  which  to  serve  them.  Give  method 
and  type  of  utensil  to  be  used  in  reducing  the  amount  of  vegetable  water 
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IX.  Improving  a Plate  Menu.  Using  some  of  the  vegetables  in  the  following,  revise  the  menu  to 
make  it  conform  to  the  suggestions  on  pages  140,  141  of  the  textbook. 

POORLY  PLANNED  VEGETABLE  PLATE  IMPROVED  VEGETABLE  PLATE 

Mashed  sweet  potatoes  - 

Buttered  carrots  - 

Buttered  rutabagas  - - — - 

Yellow  corn  on  the  cob  

X.  Why  Vegetables  Are  Essential  Foods. 

1.  Which  vitamin  has  been  called  a “night  watchman”?  

2.  Name  three  or  more  ways  in  which  this  vitamin  serves  the  body. 

a - ------ - 

b -- 

c : 

d 

3.  For  which  nutrients  are  vegetables  especially  valued?  

4.  How  often  should  you  eat  dark  green  and  deep  yellow  vegetables?  


XI.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

carotene  

collards  

pressure  saucepan  


steam  vent 
yam  
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$ Chapter  10 


DINNERS;  MEATS,  OTHER  MAIN  DISHES 

Reference:  Textbook,  pages  145-170 

I.  Dinner  Menus.  Following  Pattern  in  the  textbook,  page  145,  plan  a dinner  menu.  Remember 
contrasts  in  flavor,  moisture,  temperature,  color,  and  shape  or  size.  For  each  food  on  your  menu, 
complete  the  chart  according  to  the  following  directions: 

Check  (i^)  mild  flavored  foods;  double  check  foods  of  strong  flavor.  Mark  with  circle 

( O ) moist  foods;  with  cross  ( X ) , dry  foods.  Indicate  cold  foods  by  asterisk  ( * ) ; hot  foods  by 
double  asterisk  ( ** ).  Use  letter  C to  show  which  are  colorful  foods. 


MENU 

FLAVOR 

MOISTURE 

TEMPERATURE 

COLOR 

II.  The  Meat  Cost  of  Meals.  Because  of  the  amount  of  bone  and  visible  fat  trimmed  from  meat, 
poultry  or  fish,  the  number  of  servings  from  a pound  varies.  This  difference  as  well  as  cost  per 
pound  enters  into  the  cost  of  each  serving.  To  compare  the  cost  per  serving  of  the  main  dish 
foods,  get  the  retail  price  of  each  cut,  and  complete  the  table  on  the  following  page. 
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MEAT,  POULTRY,  OR  FISH 


APPROXIMATE  NUMBER 
SERVINGS  PER  POUND 


COST  PER 
POUND 


COST  PER 
SERVING 


Ground  beef 4 

Beef  Liver 4 

Tongue  4 

Round  steak 3/2 

Rib  Roast 3 

Porterhouse  steak 2 

Chicken  — frying 1-1/4 

Chicken  — stewing 2 

Fish  with  bones  (mackerel  or  trout) 2 

Fish  with  little  waste  (halibut, 

haddock  or  salmon) 4 


III.  Dry  or  Moist  Heat?  Pan  — Covered  or  Uncovered?  Some  meats  are  best  cooked  in  dry  heat; 
others  should  be  cooked  in  moist  heat. 

1.  After  the  following  meat  cuts,  place  the  letters  DH  if  the  cut  may  be  cooked  in  dry  heat; 
MH  if  the  cut  requires  moist-heat  cooking.  Also  check  (***)  the  use  of  cover  on  pan  during  cooking. 

MEAT  CUTS  KIND  OF  HEAT  PAN  COVERED  PAN  UNCOVERED 

Beef  loaf 

Chuck . 

Heel  of  beef 

Lamb  shank 

Pork  roast 

Porterhouse 

Rib  roast 

Round 

Shoulder  of  beef 

Shoulder  of  veal 

Year-old  chicken 
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2.  Name  three  dry-heat  methods  of  cooking  meat. 

a b c, 

3.  Name  three  moist-heat  methods  of  cooking  meat. 

a b c. 


IV.  Thrifty  Buying  of  Eggs.  When  you  shop  for  eggs,  do  you  find  a difference  between  the  price  of 

white  and  brown  eggs  of  the  same  grade  and  size?  If  so  which  is  the  more  thrifty  buy? 

Why?  ‘ 

V.  Egg  Pointers.  Eggs  are  mixed  with  other  foods  for  several  purposes.  The  purposes  determine 
how  much  they  should  be  beaten.  The  temperature  of  an  egg  when  beaten  affects  its  volume. 
Place  checks  (^)  in  the  proper  spaces. 


S FOOD 

PURPOSE 

BEATING  - 

— AMOUNT 

TEMPERATURE 

Binding 

Leavening 

Aid 

Thickening 

Slightly 

Thoroughly 

Cool 

Room 

Custards 

Meat  loaves 

Meringues 

Muffins 

VI.  Teaming  Protein  Foods. 

1.  Baked  beans  is  to  be  the  main  dish  for  a meal.  Name  three  other  protein-rich  foods  to  include 
in  the  menu. 

a b ... c 

2.  Place  a double  check  after  each  food  containing  high  quality  protein;  a single  check 

(^)  after  each  food  whose  protein  serves  the  body  less  completely. 

Dried  beans ; Dried  peas  ; Fish  ; Milk ; 

Peanut  butter ; Round  steak ; Veal  chops ; Wheat  flour 
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VII.  Why  Meat  and  Other  Protein  Foods  Are  Essential  Foods. 

1.  What  nutrient  is  needed  to  build  and  repair  every  tissue  in  your  body? 

2.  What  foods  contain  an  excellent  quality  of  this  nutrient?  

3.  What  other  foods  contain  this  nutrient  but  do  not  supply  the  needs  of  the  body  so  completely? 


4.  How  many  servings  of  meat,  fish,  or  poultry  should  you  eat  each  day? 

5.  How  many  eggs  should  you  eat  each  week? 

6.  Several  servings  of  which  other  protein  foods  are  advised? 


VIII.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

braising  


connective  tissue 

giblet  

globule  

herb  

round  steak ; 


sear  .... 
stewing 
timbale 


IX.  Additional  Activity.  Shad  roe  and  caviar  are  sometimes  included  in  menus  for  special  occa- 
sions. What  are  shad  roe  and  caviar? 
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Chapter  11 

CALORIES;  FOOD  FACTS  REFRESHER 

Reference:  Textbook,  pages  173-188 

I.  Butter  and  Margarine.  Complete  the  statements. 

1.  Two  reasons  why  butter  and  margarine  are  similar  in  food  value  are: 

a — ~ - — 

b . . : 

2.  Butter  and  margarine  should  be  stored  in  the  wrapping  package  or  in  covered  containers 

because  . . . 

3.  To  “shorten”  flour  mixtures,  the  advantages  of  using: 

a.  butter  or  margarine  are  F— :. , . 

b.  soft  fats  are  i 

c.  food  oils  are . 

II.  Calorie  Facts. 

1.  Check  (i^)  the  nutrients  which  may  be  measured  in  calories.  Place  an  X after  those  nutrients 
which  cannot  be  measured  in  calories.  Fats , Carbohydrates , Minerals , Protein , 


Vitamins 

2.  Eating  an  excessive  amount  of  food  rich  in  the  nutrients  (a) . and 

( b ) , :.  may  be  a common  cause  of  overweight. 

3.  The  nutrient  weight  for  weight  supplies  the  greater  number  of  calories. 

4.  Three  foods  rich  in  this  calorie-producing  nutrient  are: 

a.. b c .... 

5.  After  each  food,  name  the  energy-giving  nutrient  in  which  it  abounds. 

FOOD  NUTRIENT  FOOD  NUTRIENT 

Bacon  Cream  

Breakfast  cereals  Macaroni  ... 

Butter  Pastry  £ 

Candy  Sweet  potatoes  
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III.  Underweight  and  Overweight.  Food  choice  often  affects  a persons  weight. 

Check  (*>)  the  food  that  you  would  select  if  you  need  to  gain  weight  to  make  you  look  and  feel 
better. 

Cream  soup  or clear  soup  Rice  pudding  or gelatin  dessert 

Potatoes  or white  turnips  Frankfurters  or pork  chops 

Snacks  may  be  a cause  of  overweight.  Careful  study  of  the  eating  habits  of  teen-agers  show  that 
almost  90%  eat  between  meals.  In  the  following  list  of  foods  commonly  served  at  a soda  foun- 
tain, check  ( ^ ) the  lower  calorie-yielding  yet  nourishing  snacks  which  a teen-ager  who  wishes  to 
lose  weight  may  eat. 


Banana  split Milk 

Chocolate  soda  Orange  juice 

Grape  juice Pie  a la  mode  — 

Tomato  juice Ice  cream  with  chocolate  sauce 


IV.  Saving  Nutrients.  Plan  a luncheon  menu  following  Pattern  I,  page  104.  After  each  food  on  the 
menu,  tell  how  you  Avould  save  its  nutrients  as  you  cook  and  serve  the  meal. 

MENU  SAVING  NUTRIENTS 


V.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

hemoglobin 

hydrogenation  

vitamin  B complex  
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Chapter  12 


EVERYBODY  LIKES  DESSERTS 


Reference:  Textbook,  pages  191-204 


I.  This  for  That. 

1.  The  muffin  recipe  that  Jane  was  following  included  M cup  butter.  Instead,  she  used  *2  cup  of 

margarine.  How  much  margarine  should  she  have  used?  * 

Why?  

2.  In  making  cookies,  Sue  used  % cup  plus  2 tablespoons  soft  shortening  instead  of  1 cup  butter 

or  margarine.  Why  is  the  amount  Sue  is  using  approximately  correct?  


3.  Instead  of  2 ounces  of  unsweetened  chocolate,  John  used  6 tablespoons  cocoa.  He  thought 
that  the  flavor  of  his  cake  was  not  so  good  as  those  made  with  chocolate.  How  could  he  have 

improved  the  flavor  of  his  cocoa  cake?  

4.  Give  two  reasons  why,  in  a cake  recipe,  1 cup  corn  sirup  cannot  be  substituted  for  1 cup 
granulated  sugar  without  changing  other  ingredients. 

a 


b 

II.  Cake  Ingredients.  Check  (i^)  the  ingredients  used  for  all  three  classes  of  cakes. 


eggs 

flavoring 

leavening 

salt 

moisture 

flavorous  shortening 

sugar 

flour 

soft  shortening 

vegetable  oil 

1.  Which  ingredients  not  checked  are  commonly  used  in  “butter”  cakes? 


2.  What  ingredient  not  checked  is  always  used  in  chiffon  cakes? 

3.  What  ingredients  not  checked  are  never  used  in  angel  and  true  sponge  cakes? 
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III.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

butter  cake  - t 


chiffon  cake 


crispness 
flaky  ........ 

leavening 


sponge  cake 
swirling  


texture  

I V.  Class  Activity  — Comparing  Pies.  Half  of  the  class  make  one-crust  pies  following  the  recipe 
for  pastry  in  the  textbook,  page  200.  The  rest  of  the  class  use  a commercial  pastry  mix.  Use  pie 
pans  of  the  same  size.  Note  the  time  required  to  mix  each  type  of  pastry.  Prepare  the  same  type 
of  filling  for  the  pies.  After  baking,  compare  results. 

1.  Which  type  of  pastry  is  flakier? « 

2.  Which  is  lighter?  , 

3.  Which  is  more  tender? 

4.  Which  has  the  better  flavor? 

5.  Which  type  of  pastry  required  more  time  to  mix?  


V.  Additional  Activity.  Cakes  are  festive  sweets.  At  what  celebrations  are  they  commonly  used? 
List  well-known  festivities  and  the  kind  of  cake  often  served  at  each. 
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Chapter  13 

THE  SETTING  FOR  YOUR  MEALS 

Reference:  Textbook,  pages  207-221 

I.  Table  Covering  — Damask  or  Crash.  Damask  and  Crash  are  well-known  fabric  table  coverings. 
Some  qualities  are  listed  below.  After  each  description  that  applies  to  damask,  write  the  letter  D. 
Write  C after  each  description  that  applies  to  crash. 

The  surface: 

1.  is  somewhat  dull 3.  is  patterned  by  weaving 

2.  is  glossy 4.  is  plain  or  printed  . 

5.  shows  lengthwise  and  crosswise  threads  

II.  A Dish  Quiz. 

1.  What  kinds  of  dishes  are  non-porous? .. 


2.  What  kind  of  dish  is  made  from  a clay  mixture  containing  bone  ash? 


3.  Which  is  less  likely  to  chip  — pottery  or  china? 


4.  How  can  you  test  a dish  to  determine  if  it  is  china? 


5.  Which  type  of  dish  decoration  is  more  durable  — underglaze  or  overglaze?  Why? 


6.  What  modem  type  of  dish  is  opaque  and  not  made  from  clay? 

7.  What  other  modern  types  of  dishes  are  transparent  or  translucent? 


8.  What  type  of  dish  is  usually  the  most  expensive? 
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III.  Trays  — Proper  Use.  A serving  tray  is  a step-saver.  There  are  approved  ways  of  using  a tray 
for  the  comfort  of  the  people  seated  at  the  table.  Right  and  wrong  ways  are  listed  below.  Check 
(i^)  the  correct  ways.  Place  an  X to  indicate  improper  usage. 

Use  a serving  tray: 

in  setting  a table. 

in  carrying  foods  to  guests  seated  at  the  dining  table. 

in  removing  dishes  from  dining  table  at  the  end  of  a course. 

in  carrying  food  from  kitchen  to  serving  table. 

in  offering  or  passing  cream  and  sugar. 

IV.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

canape  . J - 

compromise  _ 

crash  


damask 


earthenware 

opaque  

translucent 


V.  A Flower-Arranging  Contest.  To  prepare  for  such  a contest,  study  pages  451-455  in  the  text- 
book and  discuss  centerpiece  arrangements.  At  home,  students  arrange  cultivated  or  wild  flowers, 
or  fruits  in  containers  suitable  for  a centerpiece.  Bring  them  to  class.  Have  judges,  chosen  by 
teacher  and  class  members,  award  ribbon  prizes.  Discuss  the  features  of  each  prize  winning  ar- 
rangement. 
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Chapter  14 

FOODS  FOR  DAYS  AHEAD 

Reference:  Textbook,  pages  223-240 

I.  Quick-freezing,  a Popular  Method  of  Preserving  Foods.  What  are  the  advantages  of  preserving 

foods  at  home  by  quick-freezing? . - - 

Under  what  circumstances  may  quick-freezing  be  impractical?  — 

II.  Canning  Fruits  and  Tomatoes. 

1.  We  use  tomatoes  as  a vegetable.  Nevertheless,  they  may  be  safely  canned  like  fruits.  Why? 


2.  Compare  methods  commonly  used  for  canning  fruits  and  tomatoes.  ( Open  Kettle  refers  to 
foods  cooked  in  a kettle  then  poured  into  jars  and  sealed  without  further  cooking. ) Check  ( ^ ) 
the  following: 


CANNING 

METHOD 

BEFORE  POURING  INTO  CAN 

AIR  ENCLOSED  IN  JAR 

Food  not 
cooked 

Food  well- 
cooked 

Food  heated 
only 

Sterilized 

Not  Sterilized 

Open  kettle 

Water  bath, 
cold  pack 

Water  bath, 
hot  pack 

3.  Which  canning  method  — open  kettle  or  water  bath  — is  a safer  method  for  fruits  and  toma- 


toes?   

Why?  : Bfc:.,. 

4.  Why  is  hot  packing  preferable  to  cold  packing  for  most  fruits? 
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III.  The  Safe  Way  to  Can  Low-acid  Vegetables. 

1.  How  hot  is  boiling  water  (except  at  high  altitudes)?  

2.  How  hot  is  the  inside  of  a pressure  canner  at  10  pounds  pressure? 

3.  Why  do  snap  beans  and  other  low-acid  vegetables  require  a pressure  canner  to  make  them 

safe?  

4.  What  may  result  if  the  spoilage  bacteria  of  these  vegetables  are  not  destroyed? 

5.  If  canned  foods  have  an  unnatural  look  or  odor,  what  should  be  done  to  them?  


IV.  Jam  and  Jelly. 

1.  Why  are  jams  and  jellies  cooked  in  a saucepan  instead  of  in  a jar  surrounded  by  hot  water? 

a ... 

b ’ 

2.  Why  should  glasses  used  for  jelly  or  jam  be  sterilized  before  filling?  

3.  Why  should  the  surface  of  cooked  jams  and  jellies  be  covered  with  melted  paraffin  immediate- 
ly after  being  poured  into  glasses? 


V.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

blanch  ;v 

low-acid  

pectin  ^ 

processing  

vapor-resistant  
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Chapter  1$ 


BABIES  NEED  LOVING  CARE 

Reference:  Textbook,  pages  244-255 

I.  Tender,  Loving  Care.  There  are  good  and  poor  ways  of  showing  babies  our  love  and  affection. 
From  the  following  suggestions,  check  ( v0 ) suitable  ways  of  helping  a baby  feel  loved. 

1.  Follow  a suitable  feeding  schedule  and  hold  him  as  you  offer  his  bottle. 

2.  Kiss  him  often  on  the  lips. 

3.  Make  him  comfortable  by  keeping  him  warm  and  dry. 

4.  Shower  him  with  attention  every  minute  that  he’s  awake. 

5.  Smile  and  talk  to  him  as  you  bathe  and  dress  him. 

6.  Support  him  gently  when  you  pick  him  up. 

7.  Talk  to  him  in  “baby  talk.” 


II.  When  Babies  Cry.  Place  the  letter  of  the  remedy  or  remedies  in  the  blank  space  before  each 


Cause  of  Crying. 

CAUSES  OF  CRYING 

1.  Discomfort,  wet  clothing  a. 

2.  Fright  b. 

3.  Illness  or  injury 

c. 

4.  Hunger  or  thirst 

— 5.  When  denied  something  he  sees  ^ 

and  wants. 

e. 

f • 

g- 

h. 


REMEDIES WHAT  TO  DO 

Change  diapers  and  other  wet  clothing. 

Change  his  position  in  bed.  Sing  or  hum  a 
soothing  song  to  help  him  nap. 

Check  feeding  schedule.  Offer  boiled  water 
between  feedings. 

Check  for  open  pins,  tight  clothing.  If  he  cries 
over  20-30  minutes,  call  his  (or  your)  mother 
for  suggestions. 

Scold  him  in  a loud  voice. 

Soothe  him  by  patting,  snuggling  him  against 
your  shoulder,  speaking  gently. 

Substitute  a safe  toy  for  object  that  he  cannot 
have. 

Try  to  reason  with  him. 
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III.  Safe  Toys  for  Babies.  List  playthings  which  will  stand  the  shaking,  pounding,  and  biting 
“tests”  of  babies. 

TOYS  TO  MAKE  OR  BUY  HOUSEHOLD  ARTICLES  BABIES  ENJOY 


1. 

2. 


1. 


2. 


3. 


3. 


4.  T - -. - 4 ,.  

IV.  Safety  Reminders.  Complete  the  following  sentences. 

1.  Return  to  safe  places  out  of  a baby’s  reach,  small  objects  such  as  , 

, and  , or  sharp  objects  such  as 

or  

2.  Never  give  a baby  toys  or  nursery  equipment  painted  with paint. 

3.  Prevent  falls  on  steps  or  stairs  by  ..' 

4.  Place  medicines  and  medical  supplies  

5.  Prevent  shock  or  injury  from  electrical  outlets  by  

6.  When  there’s  a creeping  baby  or  toddler  in  the  house,  avoid  storing  

and under  the  sink. 

V.  Feeding  a Baby.  After  you  have  warmed  and  tested  the  temperature  of  the  milk  in  the  baby’s 
bottle,  what  are  the  steps  to  follow  in  giving  a bottle  feeding  to  the  baby?  List  them  below. 

1.  8 


2. 


4. 
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VI.  Bathing  and  Dressing  a Baby.  Fill  in  the  blanks  in  the  following  statements  of  good  prac- 
tices to  follow  when  bathing  and  dressing  a baby. 

1.  Have  the  baby’s  clean and  tray  ready 

before  you  start  to  undress  him. 

2.  Test  the  temperature  of  the  water  with  your - if  there  is  no  bath 

thermometer. 

3.  A wet  soapy  baby  is Be  sure  to  grasp  him  gently  but 

so  that  he  is  secure. 

4.  Never  leave  him in  the  tub. 

5.  Pull  the  clothes  up  over  his  instead  of  down  over  his  head. 

6.  Never  hold  safety  pins  in  your while  you  dress  him. 

VII.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

borax  - 

“ burp ” the  baby — — 

cradle  gym  

disinfectant  

elimination  , 

flannelette  


formula  

inoculation  .. 

modified  

sterile  nipple 
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Chapter  16 

GUIDING  GROWING  CHILDREN 

Reference:  Textbook,  pages  256-269 

I.  Understanding  Little  Children.  A.  Curious  toddlers  and  restless  runabouts  must  investigate 
and  try  out  everything  in  sight.  List  several  things  that  they  enjoy  doing  for  themselves. 


B.  Explain  this  statement:  One  important  thing  that  you  can  do  for  a child  is  to  help  him  do  more 
and  more  for  himself. 


II.  You  Are  a Model.  Children  imitate  whatever  they  observe  older  people  do  — good  or  bad.  You 
have  an  important  responsibility  to  young  children  in  your  family  and  neighborhood. 

A.  Describe  some  thoughtless  things  that  teen-agers  and  adults  do  or  say  which  may  influence  chil- 
dren to  be  dishonest  or  careless. 


B.  What  are  some  positive  things  that  you  can  do  to  set  a good  example? 
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III.  Selecting  Toys.  Your  cousin  Judy  is  having  a party  on  her  fourth  birthday.  Check  (^)  the 
toys  that  are  suitable  gifts  for  her.  On  the  lines  below,  tell  why  the  objects  that  you  did  not  check 
are  poor  selections. 


Aluminum  baking  set  Picture  book  of  baby  animals 

Bean  bag  - Picture  puzzle  ( 100  cardboard  pieces ) 

Washable  plastic  doll  Cards  (3"x4")  with  pictures  to  crayon 


IV.  Guiding  Children.  Children’s  behavior  depends  greatly  upon  the  way  that  they  have  been 
handled  while  growing  up.  In  the  space  below,  list  four  suggestions  which  may  help  one  secure 
cooperation  and  encourage  desirable  behavior. 

1.  example:  Speak  clearly  using  words  that  the  child  understands. 

2 . 

3  

4  


5. 


V.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

dawdling  


discipline  

runabout  child 


toddler 
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Chapter  17 

BE  A BETTER  BABY  SITTER 


Reference:  Textbook,  pages  271-279 

I.  Advice  for  Sitters.  Your  friend  who  has  no  younger  sisters  or  brothers  is  taking  her  first  baby- 
sitting job.  On  the  lines  below,  write  six  tips  or  bits  of  good  advice  to  help  make  her  experience 
a satisfactory  one. 


1. 

2. 


3. 

4. 


5 r... .. ..... ..... 

6.  J 

II.  Safety  — First,  Last,  and  All  the  Time.  In  the  blank  spaces  below,  complete  the  listings  of 
Danger  Spots  in  the  Home.  When  baby-sitting,  use  this  list  to  warn  you  of  common  hazards.  In 
your  own  home,  try  to  get  your  family  to  help  you  clear  away  any  unsafe  places  that  can  be  corrected. 

DANGER  SPOTS  IN  THE  HOME 

LIVING  ROOM  KITCHEN 

example:  Worn  lamp  or  extension  cords  example:  Matches  within  reach  of  children 
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BATHROOM 


BEDROOM 


example:  Razor  blades 


example:  Scatter  rugs  — slippery  floors 


PLAYROOM UTILITY  ROOM  OR  BASEMENT 


PLAY  YARD CARPORT 


III.  Rainy  Day  Fun.  Plan  several  games  and  activities  to  keep  two  preschool  children  busy  and 
happy  on  a rainy  morning.  Demonstrate  one  suggestion  in  class . 


IV.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

communicable  disease 

knack  ^ 

rebelling  

spindles  


V.  Baby-Sitting  Review.  Each  student  write  two  questions  ( on  separate  pieces  of  paper ) concern- 
ing child  care.  Collect  the  questions  and  divide  the  class  into  two  teams  for  a contest.  Team  mem- 
bers draw  and  answer  the  questions  alternately.  Teacher  acts  as  referee  and  scorekeeper. 
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Chapter  18 

AS  OTHERS  SEE  YOU 


Reference:  Textbook,  pages  282-296 

I.  It’s  Up  to  You.  Dreaming  won’t  make  you  the  kind  of  person  that  you  want  to  be!  A well- 
planned  grooming  program  will  help.  But  you  have  to  begin,  and  then  stick  to  it.  Plan  a good 
grooming  schedule  for  yourself.  Keep  it  simple.  Start  tonight. 

DAILY  WEEKLY 

Brush  teeth  after  eating  ( meals  or  snacks)  Do  pressing  and  mending  regularly 

Eat  well-balanced  meals  regularly  Straighten  dresser  drawers 


II.  Posture  Pointers.  Complete  the  following  sentences  by  filling  in  the  blank  spaces. 

If  you  are  standing  tall,  your  shoulders  are ; chest  is ; 

abdomen  is  ; and  knees  are If  you  are  sitting  “pretty,” 

your  body  is  and  your  back  is  against  the  of  the  chair.  If 

you  are  walking  gracefully,  your  feet  move  in  a Money 

spent  for  fine is  wasted  if  you  have  poor  posture. 
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III.  Time  on  Your  Hands.  Your  hands  are  expressing  you  with  every  move  that  you  make.  Are 
your  hands  well-cared-for  as  well  as  capable?  Articles  needed  to  help  you  keep  your  hands  well- 
groomed  are  listed  below.  In  the  blanks  to  the  left  of  the  numbers,  check  ( ^ ) the  items  that  you 
have.  On  the  lines  to  the  right,  explain  the  purpose  or  use  of  each  item. 

1.  Cotton  and  cuticle  remover  

2.  Cuticle  oil  or  cream  

3.  Emery  board  and  nail  file  

4.  Hand  lotion  


5.  Nailbrush 

6.  Orange  stick 


IV.  Head  Work.  Many  girls  are  clever  at  keeping  their  hair  trim  and  shining.  As  a start,  you 
may  need  a professional  haircut  to  thin  and  shape  your  hair  to  suit  your  features  and  to  make  it  curl 
easily.  From  discarded  magazines,  clip  hair  styles  suitable  for  the  faces  described  below.  Mount 
them  in  the  spaces  provided.  Under  the  heading  style  for  me,  describe  the  shape  of  your  face  and 
neck.  Then  fill  in  hair  styling  tips  that  you  should  follow.  Mount  a style  suitable  for  you. 

BROAD  FACE  LONG,  THIN  FACE  STYLE  FOR  ME 

( short  neck ) ( slender  neck ) 


I Emphasize  height 
above  forehead; 


Choose  soft,  fluffy  effect 
at  sides  to  add  width; 


Avoid  center  part 
and  fluffiness  at 
sides  of  face; 

Comb  hair  up  from  neck. 


Bangs  help  if  forehead 
is  high;  low  side  part 
often  gives  effect  of  width 

Avoid  short  severe  cut, 
or  long  straight  hair. 
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V.  The  Natural  Look.  Cleanliness  from  top  to  toe  is  the  basis  of  the  natural,  alive  look  of  attrac- 
tive young  people  today.  On  the  lines  below,  suggest  some  do’s  and  don’ts  followed  by  well-groomed 
girls. 

DON’T  DO 


VI.  Grooming  Hints  for  Boys.  Write  in  a grooming  suggestion  for  each  of  the  following  items. 

Cleanliness  — 

Clothes  

Deodorant  — — ' 

Hair  

Nails  . 

Teeth  

VII.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

anti-perspirant  

beautician  


deodorant  

detergent  shampoo 

manicure  

“natural”  look 


VIII.  Good  Clothes  Deserve  Good  Care.  Students  may  bring  special  hangers  and  other  closet 
gadgets  — good  or  poor;  inexpensive  and  “do-it-yourself”  items  for  display.  Discuss  the  arrange- 
ment of  clothes  closets  for  convenience  and  protection  of  garments. 
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Chapter  19 


COLOR  FOR  YOU 

Reference:  Textbook,  pages  297-309 

I.  Exploring  Color.  By  studying  color  you  learn  which  colors  look  best  on  you  and  which  “smart” 
fashion  colors  to  avoid  when  selecting  clothes.  A color  wheel  or  color  chart  is  a device  to  help  you 
discover  the  secrets  of  color.  Referring  to  the  color  chart  in  the  textbook,  page  301,  make  a color 
chart  as  follows: 

From  gift  wrapping  papers,  colored  advertisements  in  discarded  magazines,  and  other  sources, 
collect  small  pieces  of  paper  that  match  the  standard  colors  — primary  and  secondary.  Cut  i-inch 
squares  of  the  primary  colors;  /2-inch  squares  for  the  secondary  colors.  Paste  these  colors  on  the 
diagram.  After  the  name  of  each,  write  the  letter  “C”  or  “W”  to  indicate  whether  the  color  is  cool 


On  the  dotted  lines  between  the  standard  colors,  write  the  names  of  the  intermediate  colors. 
Remember  that  the  name  of  an  intermediate  color  is  expressed  with  a compound  word  such  as  blue- 
violet.  If  possible,  find  six  intermediate  colors  and  paste  a narrow  strip  of  each  in  the  proper  places 
on  the  diagram.  Instead  of  collecting  different  colors,  you  may  wish  to  use  crayons  or  water  colors 
to  complete  the  color  chart. 
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II.  The  Dimensions  of  Color.  You  can  judge  the  size  of  a building  by  its  length,  width,  and  height. 
In  somewhat  the  same  way,  you  can  visualize  a color  by  knowing  its  dimensions. 

1.  What  are  the  dimensions  of  color?  a b 


c.. 


Light  value  Medium  value  Dark  value 


2.  The  following  sentence  gives  an  idea  of  the  color  of  a coat:  Lindas  coat  is  light,  dull  green. 
These  descriptive  words  are  listed  below.  After  each  word,  write  the  name  of  the  dimension. 

Light Dull Green 

III.  Analyzing  Colors.  To  the  right  of  each  popular  color  name,  write  the  descriptive  color  name. 
If  the  color  is  light  or  dark  in  value,  indicate  its  value. 

POPULAR  NAME  DESCRIPTIVE  NAME  POPULAR  NAME  DESCRIPTIVE  NAME 


Coral  orange-red;  light  value  Chartreuse 

Apricot  Lemon 

Aqua  Mint 

Brown  Turquoise 


IV.  Color  Harmony.  Name  the  color  harmony  which  each  of  the  following  clothing  combinations 
represents. 

1.  Blue  overcoat;  blue,  yellow,  and  red  striped  scarf 

2.  Brown  felt  hat,  brown  band  edged  with  red 

3.  Brown  topcoat,  orange  scarf  

4.  Dark  red  dress,  pink  scarf  

5.  Green  dress,  green  hat  trimmed  with  lilac  and  yellow  flowers  

6.  Navy  blue  hat  trimmed  with  violets 

7.  Navy  blue  suit,  orange  tie 

8.  Bed  and  green  plaid  ^cket 
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V.  Which  Colors  Do  the  Most  for  You?  Becoming  colors  are  those  which  harmonize  with  your 
personal  coloring.  This  study  may  help  you  in  selecting  colors  that  will  do  the  most  for  you. 

1.  Personal  coloring  consists  of  the  color  of  your  , , 

and - 

2.  Of  these  three, is  the  most  important  to  consider  in  selecting  a 

becoming  color. 

3.  To  emphasize  or  bring  out  a pleasing  natural  skin  color, 

it  or  use  its  

4.  To  subdue  a less  pleasing  natural  skin  color,  do  not 

it  or  use  its 

5.  Instead,  use  an color  — usually  of  dull  intensity. 

Keeping  in  mind  the  foregoing  statements  and  referring  to  a color  chart,  complete  the  following: 

PERSONAL  COLORING  BECOMING  COLORS 

( Correct  in  value  and  intensity ) 

Rosy  tints  in  cheeks  

Blue  eyes,  clear  skin  .-. 

Red-gold  hair,  clear  skin  

PERSONAL  COLORING  COLORS  TO  AVOID  COLORS  TO  USE 

Sallow  skin  

Intensely  florid  complexion  

YI.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

adjacent  

analogous  , 

color  scheme  


complementary 
harmony  
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hue 


intensity  

monochromatic 


neutral 

primary 


secondary 

shade  

tint  

triadic  .... 


value 


60 


Workbook  for  Your  Home  and  You 


NAME. 


DATE. 


CLASS. 


Chapter  20 

DESIGNS  THAT  BECOME  YOU 

Reference:  Textbook,  pages  310-321 

I.  Clothes  for  You.  Well-designed  clothes  help  you  to  look  your  best  only  when  you  select  designs 
that  are  suitable  for  your  own  body  build.  Before  a full  length  mirror,  check  your  figure  carefully 
and  fairly.  If  necessary,  secure  help  from  your  teacher  or  classmates  to  decide  your  figure  type. 

A.  General  Build.  Place  a check  (v0)  in  the  proper  space: 

Tall  and  thin  Short  and  thin 

Tall  and  stout  Short  and  stout  Average 

Special  problems  (if  any)  

Designs  for  you.  Write  in  “use”  or  “avoid”  in  the  proper  spaces: 

Horizontal  lines 

Large,  bold  designs 

Large  plaids 

Fabric  belt  or  same 

color  as  dress 

B.  Face.  Place  a check  (^)  in  the  proper  space: 

Almost  round 

Long,  narrow 

C.  Neck.  Place  a check  (^)  in  the  proper  space: 

Short,  plump  Long,  slender  Average 

Necklines.  Write  in  “use”  or  “avoid”  in  the  spaces  to  the  left: 

High  Round  collars  Ruffles 

- Plain  neck  Pointed  collars  V-shaped 

finishes 


Square,  broad  chin 
Oval,  pointed  chin 


Vertical  lines 
Allover  designs 
Checks 

Contrasting  colors 
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II.  Good  Lines  for  Boys.  Fill  in  clothing  choices  suitable  for  boys  of  the  body  builds  indicated  be- 
low. 

TALL  AND  THIN  SHORT  STOCKY 


III.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

accent  ... . . — . . L 

bolero  

center  of  interest 

design  , ; 

emphasis  

formal  balance  ... 


horizontal  

informal  balance 


proportion 


silhouette 
vertical  .. 


IV.  Accessories  Make  or  Break  an  Outfit.  This  can  best  be  illustrated  by  planning  a demonstra- 
tion with  one  girl  dressed  in  a dark  dress  of  simple  design  and  plain  neckline.  Collect  the  variety  of 
collars,  jewelry,  scarves,  and  belts  of  different  colors  brought  in  by  the  students.  Try  for  a wide 
range  of  effects  by  adding  accessories  singly  and  in  various  combinations. 


62 


Workbook  for  Your  Home  and  You 


NAME. 


DATE. 


CLASS 


V.  Clothing  Design.  In  creating  a picture  or  design,  artists  are  guided  by  the  principles  of  bal- 
ance, proportion,  rhythm,  and  emphasis.  These  art  principles  are  expressed  in  good  clothing  design 
also.  Under  the  proper  heading,  mount  a tracing,  a drawing,  or  a clipping  (from  a discarded  maga- 
zine ) of  an  article  of  clothing  which  illustrates  the  three  principles  indicated.  On  the  lines  to  the 
right  of  the  picture,  explain  the  reason  for  your  choice. 

FORMAL  BALANCE 


INFORMAL  BALANCE 
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CENTER  OF  INTEREST 


VI.  Additional  Activity.  Mount  a fulklength  photograph  of  yourself  taken  recently.  The  photo- 
graph may  show  school  or  dress-up  clothes.  Using  the  principles  of  balance,  proportion,  rhythm, 
and  emphasis,  decide  whether  the  clothes,  that  you  were  wearing  when  the  photograph  was  taken, 
help  you  to  look  your  best.  To  the  right  of  the  photograph,  list  ways  of  improving  your  clothing 
choices. 
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Chapter  21 

SHOPPING  FOR  FABRICS 

Reference:  Textbook,  pages  322-337 

I.  Fibers  and  Fabrics.  Shops  display  an  exciting  array  of  vivid  or  dainty  colors;  fabrics  made  of 
many  fibers  or  mixtures  of  fibers.  How  can  you  make  a wise  choice?  Discuss  the  following  ques- 
tions in  class  before  you  answer  them. 

A.  Which  fabrics  are  suitable: 

1.  for  one  of  your  experience?  ., — 

2.  for  the  pattern  that  you’ve  selected? . 

3.  for  the  occasions  for  which  you’ll  wear  the  garment?  . | 


4.  for  one  of  your  figure  and  personality? 

5.  for  the  money  that  you  can  spend?  

B.  What  determines  whether  a fabric  is  a “good  buy?” 

C.  What  terms  do  you  need  to  know  to  shop  wisely? 


II.  What  Do  You  Know? 

A.  Write  in  the  words  or  terms  needed  to  complete  the  following  sentences. 

1.  Fibers  obtained  from  plants  and  animals  are  called fibers. 

2.  Fibers  manufactured  (after  careful  research  of  scientists)  from  a variety  of  basic  materials 

are  classed  as  fibers. 

3.  A raveling  from  any  woven  cloth  is  a 

4.  is  the  interlacing  of  warp  and  filling  yarns  to  make 

cloth. 

5.  Three  basic  weaves  are , , and 

6 wool  has  never  before  been  manufactured  into  cloth. 
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7 is  a fiber  made  from  wood  pulp  or  cotton  linters. 

8.  A satisfactory  blend  for  an  “easy-care”  fabric  uses % cotton  and % Dacron. 

9.  wool  has  been  used,  cleaned,  reduced  to  fiber  and  then  made 

into  cloth  again. 

10.  Nylon  fibers,  weight  for  weight,  are  stronger  than  ...-‘.v. 

11 wool  is  obtainable  from  scrap  or  waste  wool. 

12.  Dye  may  be  added  to  man-made  fibers  when  they  are  still  in  a liquid  or  semi-liquid  state. 
This  method  is  called dyeing. 


13. 


and  are  two  man-made  fibers  used  in 


making  fur-like  fabrics. 


14 is  a man-made  fiber  that  is  resistant  to  the  effects  of 

sunlight. 

B.  In  the  blank  spaces,  place  the  letter  of  the  word  which  matches  the  phrase. 


..  1. 

First  man-made  fiber  used  commercially 

a. 

Acrilan 

. 2. 

Weave  used  for  taffeta 

b. 

fabric 

c. 

fiber 

..  3. 

Fabric  woven  with  twill  weave 

d. 

gabardine 

..  4. 

Loom  on  which  damask  is  made 

e. 

Jacquard 

..  5. 

Another  name  for  cloth 

1 

nylon 

..  6. 

Fiber  used  in  large  quantities  for 

g- 

plain 

sheer  hosiery 

h. 

rayon 

Labels  and  Tags  Are  Important.  Today  more  than 

ever  before,  it  is  necessary  to  read  labels 

and  to  buy  fabrics  from  reliable  stores.  Each  season  many  new  products  appear  on  the  market.  List 
useful  information  that  you  may  learn  from  tags  and  labels  on  bolts  of  fabric. 
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IV.  Be  Informed ! Are  you  a good  shopper?  Do  the  terms  you  hear  and  read  about  mean  some- 
thing to  you?  In  the  proper  chart  columns,  place  the  words  listed  at  the  left  of  the  page. 


acetate 

Acrilan 

Amel 

broadcloth 

calendering 

cotton 

Dacron 

denim 

Dynel 

gingham 

linen 

mercerizing 

Orion 

percale 

Sanforizing 

Sanforlan 

sateen 

silk 

sizing 

wool 


1.  Three  cotton  fabrics  listed  above  are 


.,  and 


2.  The  finishing  process  used  for  wool  cloth  is 

3.  The  finishing  process  that  limits  cotton  shrinkage  to  less  than  1%  is  

Note:  You  will  note  that  some  words  in  the  list  begin  with  capital  letters.  These  are  trademark 
names  registered  by  particular  companies. 

V.  Keeping  Up-to-Date.  To  this  list  of  man-made  fibers,  add  others  that  have  recently  appeared 
on  the  market. 


acetate 

Darvan 

Teron 

Acrilan 

Dynel 

Topel 

Amel 

Kodel 

Verel 

Corval 

nylon 

Vycon 

Creslan 

Orion 

Zefran 

Dacron 

rayon 
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VI.  Designs  of  Cloth. 

spaces. 

ginghams 
percales 
printed  fabrics 
satin 
taffeta 

woven  design 
yarn  dyed 


Use  the  proper  word  or  words  from  the  left-hand  column  to  fill  in  the  blank 


1.  The  designs  on may  be  produced 

by  use  of  screens,  engraved  rollers,  and  blocks. 

2.  The  shiny  appearance  of is  an  effect 

produced  by  the  method  of  weaving. 

3.  Jn the  plaids  or  checks  are 

produced  by  the  arrangement  of  colored  yarns  in  the  weaving  process. 

4.  Damask  is  an  example  of  a fabric  with  a 


5 usually  have  a definite 

right  and  wrong  side. 

6.  Fabrics  such  as usually  have  equal 

amounts  of  color  showing  on  the  right  and  wrong  sides. 


VII.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

blend  ... - - 


combination 


continuous  filament 


filling  threads 

floats  

staple  

vat  dye  

warp  

weighted  silk 

worsted  
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Chapter  22 

YOU  CAN  MAKE  YOUR  OWN  CLOTHES 

Reference:  Textbook,  pages  338-353 

I.  You  Need  Good  Tools.  A good  workman  knows  the  proper  use  of  his  tools  and  handles  and 
cares  for  them  safely.  Write  in  the  name  and  purpose  of  each  piece  of  equipment  pictured  below. 


name: name: name: 

purpose: purpose: . purpose: 


name:  a b name:.... 

purpose:  a purpose: 

B 


NAME:.... 

PURPOSE: 
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II.  Good  Sewing  Habits.  Make  a habit  of  doing  neat,  careful  work.  Place  the  letter  or  letters  of 
the  proper  words  in  the  spaces  to  the  left  of  the  numbered  phrases. 


1.  How  to  fasten  thread  ends  of  machine  stitching. 

2.  Length  of  thread  for  hand  sewing. 

3.  Way  to  place  pins  in  cloth  when  sewing  with 
hinged  presser  foot. 

4.  What  to  do  after  darts  in  each  piece  are  completed 

5.  What  to  wear  when  sewing  by  hand 


a.  close  to  edge 

b.  18"  to  20" 

c.  perpendicular 
to  edge 

d.  press 

e.  reverse  stitch 

f.  retrace 

g.  sew  2 or  3 stitches 
in  one  place 

h.  thimble 

i.  30  inches 


III.  Sewing  Machine  Troubles.  In  the  proper  space,  write  letter  or  letters  of  the  cause  which  best 
describes  the  sewing  machine  difficulty. 


1.  Looped  stitching 

2.  Machine  refuses  to  run 

3.  Needle  breaks 

4.  Stitch  skipping 

5.  Thread  forms  a cord  on 
under  side  of  cloth 

6.  Thread  forms  cord  on 
upper  side  of  cloth 

7.  Under  thread  breaks 

8.  Upper  thread  breaks 


a.  belt  is  off 

b.  bobbin  threaded  incorrectly 

c.  loose  presser  foot 

d.  needle  point  blunt 

e.  needle  inserted  incorrectly 

f.  lower  tension  too  tight 

g.  plug  out  of  electric  machine 

h.  seam  too  thick 

i.  tension  too  loose 

/.  upper  tension  too  tight 
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IV.  Grain  of  Fabric.  All  lengthwise  yarns 
of  cloth  are  parallel  to  each  other  during 
weaving.  All  crosswise  lines  are  parallel  to 
each  other.  After  weaving,  the  cloth  goes 
through  a number  of  processes  that  may 
cause  the  lengthwise  and  crosswise  yams  or 
grain  lines  to  stretch  out  of  shape.  If  this 
is  the  case,  it  is  important  to  get  the  grain 
lines  back  in  place. 


1.  The  yams  running  in  direction  AB  are  called 


2.  The  yams  in  direction  CD  are  called 

3.  If  the  cut  end  of  your  cloth  does  not  follow  a crosswise  yarn,  you  can  straighten  it  by: 

a 

b 

4.  When  fabric  is  folded  in  half  lengthwise,  one  end  may  not  be  exactly  perpendicular  to  the 

selvage.  In  that  case,  you  should 


V.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

bias  ■ _ , 

bobbin  

gauge  

grain  . 

machine-baste  
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seam  guide 


selvage 


stitch  regulator 


thread  guide 
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> Chapter  23 

MORE  ABOUT  CLOTHING 

Reference:  Textbook , pages  S55-371 

I.  Pattern  Choices.  Selecting  the  right  pattern  requires  good  judgment.  It  is  one  of  the  most 
important  steps  in  dressmaking.  Cross  out  the  incorrect  words  within  parentheses  in  the  following 
statements: 

1.  Buy  your  pattern  according  to  ( your  age ; your  size  in  ready-mades;  your  measurements). 

2.  Junior  Misses  patterns  are  ( longer  waisted;  shorter  waisted)  than  Misses  patterns. 

3.  Buy  a blouse  pattern  according  to  your  (bust;  waist;  hip)  measurement. 

4.  Buy  a straight  skirt  according  to  your  (hip;  waist)  measurement. 

5.  Use  your  (waist;  hip)  measurement  when  you  buy  a full  or  flared  skirt  pattern. 


II.  Pattern  Information.  Save  time  and  energy  by  learning  where  to  find  information  that  you  may 
need.  Check  (**)  sources  of  pattern  information: 

INSTRUCTION  PATTERN 

SHEET  ENVELOPE 

1.  Allowance  for  seams  

2.  Layouts  for  placing  pattern  on  fabric  

3.  List  of  notions  such  as  buttons,  zipper,  binding  

4.  List  of  suitable  fabrics  to  use  

5.  Pattern  number  

6.  Pictures  of  pattern  pieces  

7.  Size  of  pattern,  specific  measurements  

8.  Step-by-step  directions  

9.  Yardage  required  
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III.  From  Pattern  to  Cloth.  Many  ways  to  transfer  pattern  markings  such  as  darts,  tucks,  and 
pleats,  to  fabrics  have  been  developed.  Write  in  one  advantage  and  one  disadvantage  in  the  use  of 
each  of  the  following  devices: 

Dressmaker’s  carbon  and  tracing  wheel - 


Tailor’s  Tacks 


Tailor’s  Chalk 


IV.  Sewing  Practices  — Good  or  Poor?  Place  a ( + ) before  the  true  statements;  place  a ( O ) be- 
fore the  false  statements.  Write  in  the  correct  answer  below  each  false  statement. 

1.  Pinking  is  a satisfactory  finish  for  seams  on  many  closely  woven  fabrics. 

— 2.  Stay-stitching  as  well  as  hand  basting  is  removed  after  the  seams  are  machine  stitched. 

3.  Seam  binding  provides  a neat,  smooth  hem  finish  for  most  wool  and  man-made  fabrics. 

4.  Take  off  your  shoes  when  having  a hem  marked. 

5.  You  should  never  try  to  shrink  wool  cloth  at  home. 

fi*  Save  all  the  pressing  to  do  at  one  time  — when  your  garment  is  completed. 

7.  A seam  gauge  may  serve  as  a guide  to  help  keep  machine  stitching  straight. 

8*  F°r  best  results,  place  pins  no  more  than  1/2  inches  apart  when  pinning  patterns  to  cloth. 

9*  When  all  pieces  of  your  garment  have  been  cut,  remove  the  pattern  from  all  parts  and 
return  the  pattern  to  its  envelope. 

10-  The  notches  on  a pattern  show  you  which  pieces  are  to  be  sewn  together. 
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V.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

circular  skirt 


findings  

gored  skirt  

instruction  sheet 

kick  pleat  

layout  

overcasting  

stay-stitching  .... 

unpressed  pleat 



yardage  

zipper  foot  


VI.  Types  of  Sleeves.  In  preparation  for  constructing  other  types  of  blouses  and  dresses,  write  in 
the  name  of  each  type  of  sleeve  pictured.  On  the  lines  under  each  picture,  list  the  figure  type  for 
which  the  sleeve  would  be  suitable.  Check  ( v0 ) the  ones  that  would  help  you  to  look  your  best. 
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Chapter  24 


PRACTICE  MAKES  PERFECT 

Reference:  Textbook,  pages  372-383 

I.  Designed  for  You.  Much  of  the  fun  of  making  clothes  results  from  creating  something  expressly 
for  you.  You  can  give  a distinctly  personal  touch  to  a garment  because  you  choose  the  color,  fabric, 
pattern  design,  and  trimming  detail  to  be  becoming  to  you  and  to  suit  your  needs.  In  the  space 
below,  mount  a dress  design  based  upon  the  following  points: 

Lines  that  Are  Becoming  to  You.  List  features 
that  are  becoming  to  you: 

1.  

2 

3 

Occasions  for  Which  It  Is  Needed: 

i : 


2 

Colors  Becoming  to  You:  (Circle  your  first 

choice ) 


1. 


2. 

3. 


Choice  of  Fabrics:  (Give  fiber  content  if 
possible ) 


1. 


2. 

3. 


Your  Pattern  Size 

Y our  Pattern  Type:  (Circle)  Girls  Teens  Junior  Misses  Misses 
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II.  Fitting  and  Altering  Your  Pattern.  After  pinning  in  darts,  tucks,  and  pleats  in  each  pattern 
piece,  pin  pattern  together  as  described  in  the  textbook,  page  374. 

A.  What  points  may  be  checked  when  a pattern  is  tried  on  in  this  way? 

1 

2 


3. 


4 

B.  Describe  briefly  how  to  make  the  following  simple  alterations: 

1.  Shorten  blouse  % inch  

2.  Lengthen  short  sleeve  1 inch  

3.  Add  1 inch  in  width  to  a section  of  skirt  pattern  


III.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

belt  carrier  

bound  buttonhole  . .. 

clothing  clinic , 

convertible  collar  


hand-worked  buttonhole  



shirtmaker  dress  



IV.  Uses  for  Your  Sewing  Skill.  Your  experience  in  making  new  garments  should  help  you  in 
making  simple  alterations  — changing  a hem  line  or  taking  in  darts  for  a better  fit  at  waist  or  hips 
— on  ready-made  clothes. 

A.  Plan  a class  demonstration  to  show  common  alterations  on  a new  ready-made  garment. 

B.  Have  a demonstration  of  alterations  which  will  make  a seldom-worn  garment  wearable. 
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Chapter  2$ 


GOOD  CHOICES  IN  READY-MADES 

Reference:  Textbook , pages  384-395 

I.  Mix  or  Match.  When  you  buy  separates  — skirt  or  blouse,  trousers  or  shirt  — you  should  con- 
sider how  it  will  match  or  harmonize  with  the  separates  that  you  have. 


Girls:  In  the  blank  spaces,  place  the  letter  of  the  blouse  or  blouses  which  harmonize  with  the 


skirts  in  color,  material,  and  style. 

SKIRTS 

1.  Black,  knife  pleated,  drip  dry 

2.  Blue  and  white  check,  easy-care 

3.  Green  and  black  border  print 

4.  Green  and  red  plaid 

5.  Sheer  white,  dirndl 

6.  What  skirt  or  skirts  would  be  unsuitable 


BLOUSES 

a.  Blue  cotton,  white  collar 

b.  Green,  sleeveless,  easy-care 

c.  White,  lace  trimmed,  sleeveless 

d.  White  pique,  tailored 

e.  Yellow,  green  binding,  easy-care 

for  a short,  very  plump  girl? 


7.  What  skirt  or  skirts  would  not  be  suitable  for  school  wear? 


Boys:  In  the  blank  spaces,  place  the  letter  of 
pattern  with  the  trousers. 

TROUSERS 

1.  Brown  wool 

2.  Khaki  twill  cotton 

3.  Light  gray  flannel  slacks 

4.  Navy  blue  corduroy 

5.  Navy  blue  Dacron 

6.  Red  and  white  plaid  Bermudas 


the  shirt  or  shirts  that  harmonize  in  color  and 

SHIRTS 

a.  Blue  and  white,  narrow  stripe 

b.  Light  blue  madras,  plain 

c.  Light  yellow  cotton  broadcloth 

d.  Red  and  brown  print,  large  print 

e.  Red  and  yellow  plaid  cotton 

f.  White  cotton  poplin 

g.  White  knit  sport  shirt 


Unit  IV 


79 


II.  Choosing  Shirts.  Complete  the  following  sentences: 

1.  The  two  numbers  indicating  size  that  appear  on  shirts  refer  to: 

a and  b — — 

2.  Joe  has  a ruddy  complexion.  He  should  not  buy  a red  corduroy  or  a pink  Madras  shirt  because 


A good  choice  of  colored  shirt  for  Joe  would  be - - 

3.  John’s  complexion  is  rather  sallow.  A lavender  shirt  would  not  make  him  look  his  best  because 

A good  color  choice  of  shirt  for  John  would  be 

4.  Jack,  who  has  a clear  complexion,  wishes  to  buy  a shirt  to  go  with  his  blue  and  yellow  plaid 

sports  jacket.  Shirts  of colors  would 

harmonize  with  his  jacket  and  skin  coloring. 

III.  Selecting  Sweaters.  Complete  the  following  sentences: 

1.  For  years  wool  yarns  have  been  used  in  fashioning  sweaters  either  by  machine  or  hand.  Wool 

sweaters  are  well  liked  because : 


2.  Wool  sweaters  need  special  care  because 

3.  To  care  for  wool  sweaters  you  should 


4.  Three  kinds  of  yams,  other  than  wool,  that  are  often  used  in  knitting  sweaters  are  a. 

, b , and  c 

5.  Sweaters  made  of  these  yams  are  easy-to-care-for  because 


IV.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

cardigan  ; 

denier  

fashion  marks  

interlining  
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Chapter  26 

SPENDING  AND  SAVING  WITH  A PURPOSE 

Reference:  Textbook,  pages  398-407 

I.  Allowances.  Check  (^)  one  or  more  good  purposes  for  which  an  allowance  may  be  given: 

1.  As  a bribe  to  help  with  housework. 

2.  As  a reward  for  good  behavior. 

3.  As  an  aid  in  learning  how  to  spend  money  wisely. 

4.  To  serve  as  punishment  by  withdrawal. 

5.  As  an  aid  in  learning  how  to  save  money. 

6.  To  help  give  a feeling  of  security. 

II.  Careless  Spending.  Often  money  is  wasted  by  thoughtless  spending. 

1.  Think  about  the  items  that  you  have  bought  recently.  Starting  with  the  purchases  made  today, 
then  the  ones  of  the  day  before  and  so  on,  recall  the  expenses  of  the  past  four  or  five  days.  List 
these  items  and  their  prices  on  a separate  piece  of  paper.  Then  group  the  items  under  the  head- 
ings given  in  the  following  table,  and  record  them. 


DATE 

ITEMS  GIVING  SATISFACTION 

PRICE 

ITEMS  PROVING  UNSATISFACTORY 

PRICE 

Total  spent 

Total  spent 
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2.  Divide  the  total  cost  of  unsatisfactory  purchases  made  in  the  last  four  or  five  days  by  the  num- 
ber of  days  (4  or  5 ) . Then  multiply  this  number  by  30.  Record  the  estimated  amount  of  money 

spent  unwisely  in  one  month 

3.  What  items,  if  any,  were  purchases  for  your  family  or  others?  

4.  Discuss  with  other  class  members  how  spending  habits  may  be  improved. 

III.  Installment  Buying.  Answer  the  following  questions: 

1.  For  what  kinds  of  items  may  installment  buying  be  really  helpful?  

2.  What  are  the  advantages  to  the  buyer  in  purchasing  these  items  on  the  installment  plan? 


3.  What  should  every  installment  buyer  know  about  the  total  cost  of  each  purchase? 


IV.  Sizing  Up  Advertisements.  From  discarded  magazines  or  other  printed  matter,  select  adver- 
tisements that  appeal  to  the  buyer’s  desire  for  romance  or  beauty,  make  exaggerated  claims,  or  are 
helpfully  informative.  Either  clip  or  copy  one  of  each  of  the  types  listed  below.  Paste  or  insert  them 
under  the  proper  headings.  Read  to  the  class  your  most  interesting  selection;  explain  why  you  con- 
sider it  most  outstanding. 

ROMANCE  OR  BEAUTY  APPEAL  OR  EXAGGERATED  CLAIM  HELPFUL  INFORMATION 
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V.  Cutting  Down  on  Waste.  List  at  least  five  items  that  are  often  wastefully  discarded  as  garbage. 


VI.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

allowance  

bribe  | 


budget 


commission 
credit  


income  tax  

installment  

receipt  

social  security  ... 

withholding  tax 


VII.  Storing  Money.  Be  prepared  to  discuss  the  following  questions  in  class: 

1.  Why  is  it  not  safe  to  store  large  sums  of  money  in  cupboards,  boxes,  drawers,  teapots,  and 
other  nooks? 

2.  Bring  a clipping  to  read,  or  tell  of  an  account  you  have  read  of  a lifetime’s  savings,  earned  by 
hard  work  and  sacrificing  pleasures,  having  been  lost  or  stolen.  How  could  such  experiences  have 
been  avoided? 

VIII.  Additional  Activity.  Budget  your  allowance  and/or  earnings.  At  the  end  of  six  or  eight  weeks 
report  your  success  in  following  your  budget.  Suggest  changes  that  you  plan  to  make. 
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Chapter  27 

YOUR  ROOM  AND  HOME 

Reference:  Textbook , pages  408-419 

I.  New  Rooms  for  Old.  Often  there  is  little  money  to  spend  on  new  furnishings  for  your  room. 

A.  List  several  improvements  which  may  be  made  with  little  or  no  cost. 

1.  

2 

3  ... L| .... 

4  

B.  The  paint  or  wallpaper  that  you  choose  can  help  to  produce  the  effect  that  you  wish.  Cross 
out  the  incorrect  words  in  the  following  statements: 

1.  Dark  walls  make  a room  seem  ( larger ; smaller). 

2.  To  make  a room  look  larger,  use  (cool;  warm)  colors. 

3.  For  a room  with  north  windows  only,  choose  (light;  warm;  cool)  colors. 

4.  (Cool;  warm)  colors  decrease  size  and  give  a room  a cozy  effect. 

5.  Wallpaper  with  vertical  stripes  makes  the  ceiling  seem  (lower;  higher). 

6.  Choose  a (plain;  patterned)  floor  covering  when  a room  has  bold-figured  wallpaper. 

II.  Your  Room  Expresses  You.  The  smaller  furnishings  in  a room  show  your  interests  and  allow 
you  to  express  yourself. 

A.  List  some  hobby  items  which  could  be  used  as  a part  of  the  decoration  for  your  room. 

1 

2 

3  

4  
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B.  Complete  the  following  statements: 

1.  Hang  most  pictures  at . ... 

2.  Choose  a that  sets  off  or  blends  with  the  picture. 

3.  If  the  pictures  are  small,  they  may  be  placed  in  

4.  Lamp  shades  lined  in  or  light  colors  reflect  light 

better  than  do  dark  colors. 

5.  A lamp  with  a reflector  bowl  gives light  without 

glare. 

III.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

cafe  curtains 


contemporary 
glass  curtains 
pinch  pleats  . 


plywood  ..... 
split-level  ... 
traditional  ... 
traverse  rods 


IV.  Organizing  the  Drawers  in  Your  Dresser.  If  your  dresser  drawers  are  not  neat,  make  them  so. 
Then  make  them  attractive. 

First,  either  paint  the  inside  of  each  drawer  or  fit  paper  — shelf  paper,  wallpaper,  or  plastic-coated 
paper  — on  the  bottom.  If  you  wish,  paste  the  paper  to  the  bottom  and  sides  of  the  drawer.  Next, 
arrange  the  drawer  into  compartments  — using  one  or  more  divided  boxes  or  several  boxes  of  suit- 
able size. 

If  you  share  your  room,  follow  the  suggestions,  given  on  page  19  of  the  textbook,  about  dividing 
closet  and  dresser-drawer  space. 


V.  Improving  Your  Room.  Use  the  furniture  outlines  and  floor  plan  graph  sheet  on  pages  87  and 
89  to  solve  problem  2 in  your  textbook,  Y our  Home  and  You,  page  418. 
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PLAN  I 


PRESENT  ROOM  ARRANGEMENT 


Scale  !4  inch  to  1 foot  Each  square  represents  1 square  foot 


Scale  14  inch  to  1 foot 


Each  square  represents  1 square  foot 


Dresser 


Full-size 

bed 


Chair 


Chair 


Desk 


Stool 


Chair 


Twin  bed 


Twin  bed 


Dressing 

Table 


Chest 

of 

Drawers 


Bedside 

Table 


Book 

Shelf 


Desk 


Stool 


Chair 


Chair 


Twin  bed 


Twin  bed 


Dresser 


Dressing 

Table 


Chest 

of 

Drawers 


Book 

Shelf 


Bedside 

Table 
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Chapter  28 

SHARING  WORK  IS  PART  OF  FAMILY  LIVING 

Reference:  Textbook,  pages  420-434 

I.  Each  Does  His  Share.  Each  member  of  the  family  should  take  care  of  his  own  clothes  and 
personal  belongings.  If,  in  addition,  each  cooperates  in  keeping  the  bathroom  neat,  papers  picked 
up,  and  other  things  in  order,  housework  will  not  be  a burden  for  anyone.  In  column  A write  in  what 
you  do  with  the  items  listed  when  you  enter  the  house.  In  column  B,  suggest  a better  place  for 
them  if  you  think  that  there  should  be  one. 


OUTER  GARMENTS 

( coats,  jackets ) 

A 

B 

SCHOOL  BOOKS 

SPORTS  EQUIPMENT 

(balls,  skates, 
tennis  or  other 
rackets,  skiis ) 

II.  Saving  Time  and  Energy.  Cross  out  the  incorrect  answers  in  these  statements: 

1.  Avoid  using  polishing  wax  with  naphtha  odor  on  ( vinyl  tile ; asphalt  tile ) floors. 

2.  For  cleaning  windows  and  mirrors  ( circular ; vertical;  horizontal)  strokes  are  best. 

3.  Follow  a (rigid;  flexible)  daily  schedule  for  satisfactory  housekeeping. 

4.  If  you  must  use  hard  water  for  laundering,  use  (soap;  synthetic  detergent)  for  best  results. 

5.  Stains  on  clothing  and  linens  should  be  treated  ( before ; after)  laundering. 

6.  To  lift  a heavy  object,  stoop  by  bending  your  (back;  knees). 

7.  To  prevent  streaks  when  washing  windows,  use  (soap  and  water;  ammonia  and  water;  spray- 
type  cleaner). 

8.  Wash  painted  walls  from  (top  and  work  down;  bottom  and  work  up)  to  avoid  streaking. 
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III.  Safe  at  Home.  Accidents  in  the  home  result  in  injury  and  death  to  thousands  each  year. 
Everyone  must  be  alert  to  existing  dangers  and  try  to  prevent  accidents.  For  each  Home  Hazard, 
record  a Safety  Measure  to  overcome  the  hazard: 


HOME  HAZARD 

SAFETY  MEASURES 

Slippery  floors  or  floor 
coverings 

Objects  on  Stairs 

Stool  or  chair  used  for 
ladder  to  reach  high 
shelves. 

IV.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

acetone  

ammonia  

chlorine  bleach 

glycerine  . 

perborate  bleach  

self-polishing  wax  

synthetic  detergent  

syndets  

vinyl  plastic  

V.  Additional  Activity  — Home  Laundry  Problems.  Be  prepared  to  discuss  the  following  statement 
in  class:  “Careful  sorting  is  one  of  the  most  important  steps  in  all  methods  of  laundering.” 

Special  Reports:  Individual  students  or  committees  select  topics  such  as  Use  of  Ironer ; Care  of 
Fabrics  of  Man-made  Fibers ; Care  of  “ Wash  and  Wear ” Garments.  Check  reference  books,  pam- 
phlets, and  magazines.  Check  with  your  mother  and  neighbors.  Interview  appliance  store  or  utili- 
ty company  demonstrator  about  problems  involved.  Present  reports  to  class. 
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Chapter  29 

WHEN  SOMEONE  IS  ILL 


Reference:  Textbook,  pages  436-446 


I.  Helping  the  Sick.  Be  able  to  demonstrate  the  following  in  class: 


1.  Washing  a patient’s  face  and  hands 

a.  keeping  patient’s  garments  and  bed  clothes  dry 

b.  with  water  and  its  container  at  proper  temperature 

c.  with  proper  method  of  washing  .and  drying  face  and  hands. 

2.  Combing  patient’s  hair  so  that  patient  suffers  little  discomfort. 

3.  Arranging  pillows  or  improvising  back  rests. 

4.  Folding  a newspaper  to  form  a paper  bag  that  may  be  pinned  to  the  side  of  the  bed  within 
easy  reach  of  the  patient. 


a.  Use  a double  sheet  of  newspaper 
with  print  facing  you.  Fold  on  the 
center  line. 


MAKING  A NEWSPAPER  BAG 


b.  Bring  edge  of  bottom  half  of 
page  down  to  center  fold.  This 
makes  a cuff. 


on  the  underside;  center  fold  toward 
you.  Fold  it  in  thirds;  crease  well. 


d.  Lock  bag  by  tucking  one  whole 
side  under  cuff  of  other. 


f.  Place  hand  in  opening  at  top. 
Stand  bag  on  table;  shape  it. 


II.  Keeping  Sick-room  Records.  Since  it  is  important  to  follow  a doctor’s  orders,  a sick-room  helper 
needs  to  keep  reminders  so  that  orders  may  be  carried  out  accurately.  The  three  records  that  doctors 
often  request  are: 

1 2... 3 
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III.  First  Aid.  There  are  some  basic  first  aid  measures  that  you  should  know  in  case  of  emergency 
while  you  are  baby-sitting. 

1.  If  a child  burned  his  finger,  what  would  you  do  to: 

a.  relieve  pain? . 


b.  prevent  infection? 


2.  What  would  you  do  to  stop  a nosebleed? 


IV.  Words  to  Remember.  The  following  words  or  terms  are  used  in  this  chapter.  Define  each  as 
it  applies  to  the  topics  in  the  chapter. 

artery  . 

bed  sore  .. 


blister  . 

clinical  thermometer 

fever  

gruel  ..... 

pulse  


rash 


symptom 

vein  

wound  ... 


V.  Burns  and  Falls  in  the  Home.  Bums  and  falls  are  among  the  most  common  causes  of  accidents 
in  the  home.  In  class  discuss  the  following  possible  causes  of  burns  and  falls  and  ways  that  the 
causes  may  be  eliminated. 


1.  Bonfires  5. 

2.  Fire  in  a stove  or  grate  6. 

3.  Kerosene  and  other  flammable  liquids  7. 

4.  Matches  in  the  hands  of  children  8. 


Pans  of  boiling  liquid  on  the  kitchen  stove 
Poorly  lighted  stairs,  especially  bottom  step 
Touching  a hot  stove  or  oven 
Toys,  buckets,  and  other  articles  on  stairs 
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NAME. 


DATE. 


CLASS. 


Chapter  30 

FUN  WITH  FAMILY  AND  FRIENDS 

Reference:  Textbook,  pages  447-465 

I.  Family  Fun.  It  is  important  to  allow  time  in  busy  schedules  for  the  whole  family  to  get  together 
for  fun.  These  get-togethers  help  to  build  family  understanding  and  loyalty. 

A.  To  the  following  list  of  family  good  times,  add  others  that  you  have  shared  or  observed: 

1.  Camping  or  taking  a vacation  trip  in  the  family  car. 

2.  Enjoying  music  together  — singing,  playing  musical  instruments,  concerts. 

3.  Making  candy  or  Christmas  cookies  together. 

4.  Reading  together  and  discussing  articles  read. 

5.  Sharing  day’s  happenings  at  family  dinner  table. 

6.  I 

7 


B.  Family  Birthday  (or  Holiday)  Party. 

Plan  a special  meal  and  give  other  details  on  this  chart: 

MENU 

work  plan  ( what  each  one  will  do ) 

TABLE  DECORATIONS 

ENTERTAINMENT 
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C.  Picnic  Hints.  List  suggestions  that  your  family  has  found  helpful: 

1.  example:  For  ease  in  carrying,  split  cupcakes  and  put  frosting  between  halves. 

2 

3  

4  

D.  Candy  Making.  Write  in  the  answers  to  the  following  questions: 

1.  The  base  of  most  candies  is  a sirup  (sugar  with  water  or  milk).  Why  is  fudge  creamy  and 
butterscotch  brittle?  


2.  What  errors  in  cooking  make  fudge  grainy  instead  of  creamy? 


3.  What  error  in  cooking  makes  taffy  too  sticky  to  handle  satisfactorily? 


E.  Family  Hobbies.  An  expert  has  grouped  hobbies  into  the  classes  listed  below.  List  hobbies 
that  families  can  enjoy  together.  Check  (J^)  the  class  or  classes  into  which  they  fit.  Gardening 
is  listed  on  the  chart  as  an  example  of  a hobby. 


HOBBIES 

DOING 

MAKING 

COLLECTING 

LEARNING 

1.  Gardening 

IS* 

2. 

3. 

4. 

II.  Entertaining.  Food  is  a part  of  much  of  the  entertaining  that  you  do  in  your  home.  For  some 
parties  you  like  to  have  much  of  the  preparation  completed  before  the  guests  arrive.  Sometimes  the 
guests  have  fun  preparing  the  food  at  the  party. 

A.  List  foods  suitable  for  each  type  of  preparation  under  the  headings  on  the  facing  page. 
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NAME. 


DATE 


CLASS 


FOODS 

PREPARED 

AHEAD 

AT  PARTY  TIME 

NEEDED 

INGREDIENTS 

Snacks  ( after  school 
game  or  play) 

1.  

2 

Buffet  Meal  (honoring 
a former  classmate ) 

1. 

2. 

B.  In  summer,  cold  beverages  are  offered  as  refreshment.  Suggested  fruit  juice  combinations 
are  given  on  page  463  of  the  textbook.  Spiced  Tea  (recipe  on  the  next  workbook  page)  is  a hot 
drink  suitable  for  Hallowe’en,  Thanksgiving,  or  other  holiday  parties  during  cold  weather.  Suggest 
several  foods  suitable  to  serve  with  the  fruit  ades  and  the  Spiced  Tea. 

1.  ...... 3 


2. 


4. 
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Spiced  Tea 


25  servings 

3 qts.  water  1.  Heat  water  to  boiling  temperature.  While 

1 T.  grated  lemon  rind  water  is  heating,  wash  fruit,  grate  rind,  extract 

( 2 medium  lemons ) and  measure  fruit  juice. 

3 T.  grated  orange  rind 
( 2 or  3 medium  oranges ) 

14  c.  lemon  juice 
% c.  orange  juice 


1 T.  whole  cloves  2.  To  boiling  water,  add  grated  rind,  spices,  and 

6 sticks  ( 2-inch ) cinnamon  sugar.  Cook  at  simmering  temperature  20 

2 c.  sugar  minutes. 


3 c.  pineapple  juice 
2/4  T.  orange  pekoe  tea 
Note:  lemon,  sugar,  or 

cream  are  not  served 
with  this  tea. 


3.  Add  orange,  lemon,  and  pineapple  juices.  Bring 
mixture  to  boiling  point.  At  once  remove  from 
heat  and  add  tea  leaves.  Cover,  steep  5 min- 
utes— no  longer.  Strain.  Serve  hot. 


III.  Party  Pointers.  Parties  may  be  fun  for  host,  hostess,  and  guests.  For  each  of  the  following 
topics,  write  two  or  more  suggestions  to  help  make  party-giving  easy  and  successful: 

A.  Hospitality  — How  do  you  make  everyone  feel  welcome  and  “at  ease”? 


B.  Guest  List  — How  do  you  choose  your  guests? 


C.  Entertainment  — Can  you  build  your  plans  around  an  idea  or  theme? 


D.  Refreshments  — What  will  you  have  to  eat? 


E.  Clean-up  — This  is  an  important  step  if  you  hope  to  gain  permission  for  another  party. 
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Objective  Tests  for  Students 

There  are  short  objective  tests  for  the  chapters  of  the  text  and  workbook.  When  you  have 
finished  one  or  more  chapters  or  a unit,  your  teacher  may  wish  you  to  check  your  knowl- 
edge of  the  subject  by  taking  an  objective  test  for  the  corresponding  chapters  or  units. 
Carefully  read  the  directions  on  each  test  and  follow  your  teacher’s  instructions  so  that 
you  may  complete  the  test  successfully. 


RECIPES 


Your  home 

and  You 


Instructions  for  Recipe  Section 

The  recipe  section  of  this  workbook  contains  the  recipes  from  the  textbook,  Y our  Home  and 
You.  Each  recipe  is  backed  by  a closely  related  recipe.  Recipe  pages  are  perforated  so  that  they 
may  be  removed  from  the  workbook.  Entire  recipe  pages  — containing  four  recipes  — may  be 
taken  from  the  workbook  and  placed  in  a three-ring  notebook.  On  this  page  an  index  is  included 
for  use  in  the  notebook.  If  you  wish  to  use  cards  in  a recipe  file  box,  cut  along  the  solid  lines  be- 
tween the  recipes.  The  separate  cards  then  may  be  filed  in  the  proper  sections  of  a recipe  box. 


Beverages 


Chocolate,  Hot 

120 

Cocktail,  Tomato  Juice 

108 

Cocoa 

Breakfast 

107 

Party 

107 

Coffee 

108 

Fruit  Drinks, 

Made  with  Sirup 

107 

Quickies 

108 

Sirup  for 

107 

Tea 

108 

Breads 

Basic  Home-Made  Mix 

109 

Biscuits,  Baking  Powder 

107 

Croutons 

125 

Griddle  Cakes 

110 

Muffins, 

Easy-Made 

109 

Whole  Wheat 

110 

Popovers 

110 

Quick  Breads  Made  with  Mix  110 

Rolls, 

Toasted 

125 

Yeast 

109 

Toast, 

Cinnamon 

126 

French 

110 

Waffles 

110 

Cakes  and  Cookies 

Brownies,  Blonde 

123 

Cake, 

Quick-Mix  Chocolate 

123 

Spice  Chiffon 

124 

Chocolate-Cocoanut  Balls 

127 

Cookies, 

Butter 

123 

Filled 

124 

Cupcakes 

124 

Marguerites 

128 

Candy 

Fudge,  Easy 

127 

Panocha 

128 

Popcorn  Balls 

127 

Taffy,  Pulled 

128 

Cereals 

Cereal  Requiring  Longer 

Cooking 

109 

Quick  Rolled  Oats 

109 

Cheese  Dishes 

Eggs  and  Cheese  Casserole 

115 

Macaroni  and  Cheese 

116 

Recipe  Index 


Desserts 

Apple  Crisp  106 

Cream  Puffs  121 

Custard, 

Baked  111 

Filling  for  Cream  Puffs  122 
Stirred  112 

Floating  Island  112 

Fruit  Cups  105  & 106 

Ice  Cream, 

Chocolate  125 

Vanilla  125 

Jelly,  Lemon  125 

Meringue  Topping  122 

Party  Puffs  128 

Pudding,  Nut  Brown  123 

Sherbet,  Lemon  Chiffon  126 

Eggs 

Cooked  in  Shell, 

Hard-Cooked  111 

Soft-Cooked  111 

Eggs  and  Cheese  Casserole  115 
Poached  111 

Scrambled  112 

Fish 

Baked  Fish  Steaks  115 

Tuna  Fish  Casserole  116 

Frostings 

Butter-Cream  126 

Plain  (Made  in  Electric 
Beater ) 125  & 126 

Seven-Minute  125 

Fruits 

Apples,  Baked  105 

Dried  Fruits  105 

Fruit  Cups  105  & 106 

Gravy  and  Sauces 
Gravy  120 

Sauce, 

Cheese  112 

Chocolate  119 

Hollandaise  119 

Lemon  Hard  124 

White, 

Basic  111 

Different  Thicknesses  112 

Meats  and  Poultry 
Bacon  114 

Beef, 

Broiled  Burgers  113 

Creamed  Dried  Beef  116 


Creole  of  Beef 

114 

Hamburger  Steak 

113 

Meat  Balls  with 

Tomato  Sauce 

114 

Meat  Loaf 

114 

Swiss  Steak 

113 

Chicken, 

a la  King  115 

& 116 

Stewed 

115 

Frankfurters,  Broiled 

114 

Ham  Timbales 

113 

Liver,  Breaded 

115 

Pies 

Pastry  for  One-Crust 

121 

Pies, 

Apple 

122 

Cherry 

122 

Cream  Chiffon 

121 

Lemon  Meringue 

121 

Preserves 

Cranberry  “Jelly” 

126 

Dried  Apricot-Pineapple  Jam  107 

Strawberry  Jam 

108 

Salads  and  Salad  Dressings 

Salad, 

Citrus,  Year-Round 

105 

Cole  Slaw 

118 

Potato 

120 

Prune,  Stuffed 

106 

Tossed  Green 

119 

Waldorf 

106 

Salad  Dressing, 

Cooked 

120 

French 

119 

Snacks 

Chocolate  Mounds 

127 

TV  Treats 

128 

Soups 

Cream  of  Tomato  and  Celery  112 

Cream  of  Vegetable 

111 

Vegetables 

Beans,  Baked 

118 

Carrot  Sticks 

117 

Carrots,  Glazed 

117 

Corn  Delicious 

118 

Potatoes, 

Baked 

118 

Stuffed 

117 

Spinach  Timbales 

117 

Squash,  Baked 

118 

Sweet  Potatoes,  Candied 

117 

Orange-Banana-Pineapple  Fruit  Cup  Baked  Apples 
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4 servings  Makes  1 pt. 

2 to  3 T.  sugar  1.  Fill  lower  part  of  double  boiler  about  Vs  full  of  1&  c.  sugar  1.  Put  in  a saucepan.  Heat  to  the  boiling  point. 

3 T.  cocoa  water.  Heat.  In  double  boiler  top  put  sugar,  cocoa,  IJ2  c.  water  Cool  and  store  in  covered  container  in  the  refriger- 

% t.  salt  salt  and  cold  water.  Apply  heat  directly  to  the  ator. 

Iz  c.  cold  water  double  boiler  top.  Stir  and  cook  at  boiling  tempera-  — 
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Adapted  from  a recipe  by  Gertrude  Sunderlin,  Purdue  University. 
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Adapted  from  a recipe  developed  at  Purdue  University  by  Gertrude  Sunderlin.  minutes. 
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6 servings  4 servings 

2 squares  (ounces)  1.  Put  these  in  double  boiler  top.  Apply  low  heat  2 or  3 potatoes  1.  Scrub  potatoes.  Cook  within  skins  in  boiling 

unsweetened  chocolate  directly  to  double  boiler  top.  Stir  and  heat  until  salted  water.  Peel.  Cut  and  dice  enough  to  make 

1 c.  boiling  water  the  mixture  boils  and  is  smooth.  2 cups.  Drop  into  a mixing  bowl. 

( No  need  to  cut  


Pastry  for  One-Crust  Pie  Lemon  Meringue  Pie*  (A  Quickie) 
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30  pieces  18  halls  242°  F.  by  candy  thermometer 

1 six-oz.  package  semi-  1.  Place  all  ingredients  but  cereal  into  top  of  a 3 qts.  popped  com  1.  Lift  the  popped  kernels  from  one  pan  to  another 

sweet  chocolate  bits  double  boiler.  Heat  over  hot  water  until  chocolate  (%  c.  uncooked  leaving  uncooked  kernels  in  first  pan. 

/4  c.  fight  corn  syrup  is  melted.  Remove  from  heat.  popcorn) 
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